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O to added sugar | 


[Мо to added colour 


Мо to added flavour 
No to added preservatives 


"Hi, I'm Pooja, and apart from a 9 to 6 schedule, | m also a homemaker 

Which is why, | lead a very hectic life - juggling deadlines, constant 
travelling; rushed meetings and trying to spend quality time with my 
husband. 24 hours were just not enough, and | realised that | was neglecting 
my health big time. | knew | couldn't change my lifestyle, but | had to take a 
stand and say No to things that were making me unfit 

That's when | introduced Réal Activ Apple juice in my life, and said No to 
added - sugar, colour, flavour and preservatives. In return, what | got was 
100% juice with the natural goodness of Apple. So do what | did 


Say No to all things artificial 
and stay fit the natural way.’ 





For more information, log on to www.dabur.com ог write 10 us al: Foods Consumer Care Cell 
8/3 Asaf Ali Road, New Delhi - 110 002 or mail us а! foods@dabur.com. Tel.: 0120 - 418 - 1100 


Letter from the Editor-in-Chief 


elcome to the all new MORE magazine! As you can see, 

we've changed things around a bit for 2009. After the year 

we've had in the business community, we figured we 
could all do with a change. And once we started, we couldn't 
stop—hence the new design, new format, brand new sections 
and departments. 

The only thing that remains the same is our goal—to help you, the 
reader, to make the most of your spare time and money. Because if 
2008 taught us anything, it's that there's more to life than work. 

We're starting the year with whisky, that most versatile of 
spirits. Whether it's the best of times or the worst of times, there's 
nothing like a dram. We explore India's blooming love 
affair with whisky before going to a private appreciation with 
Sandeep Arora, India's pre-eminent single malt connoisseur. If you 
don't know your mash from your peat, consult our very own 
whiskipedia. And for the 
connoisseurs among you, 
there's our phrasebook for 
tastings—“I hear trumpets!” 

In our new front section, 
Launchpad, we've added 
several new ingredients. 
There's a calendar of note- 
worthy happenings this 
January, and a new tech col- 
umn in which Kushan Mitra 
imagines the future of touch- 
screen technology. In 
Health, Prabhdev Singh cel- 
ebrates the dreams of Shiv 
Shankar Prasad Chowrasia. 
Another new section is 
Appetite, our Department 
of Food and Drink, where Salvatore Ferragamo tries to convince us 
that a fashion label can make wine, and our resident wino—sorry, 
wine buff—Sourish Bhattacharyya finds the Napa wine industry mak- 
ing hay out of the global downturn. 

In our new travel section, Escape, we explore a quite alternative 
California road trip. And then there's our new glamorous back 
page in which Shamita Singha answers our probing questionnaire 
about men and relationships. Nothing like a bit of sizzle to set you 
on your way. 

We want to hear your feedback on the new MORE. We love it 
when our readers get involved—in this issue alone, we feature 
Shantanu Mukerji, the South Asia manager for Zegna, Jay Singh, 
founder of Shiro, Mumbai, and the top honcho at Tag Heuer (who 
tells us how he signed Tiger Woods). 

So, write to us at moreletters@intoday.com. We look forward to 


hearing from you! 


(Aroon Purie) 
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Av 


4 iffel Tower Аге de Triumph 


апа! Cruise Stena Line Ferry 


DAY 01 


Depart Mumbai by flight for Paris. Arrive Paris and 
transfer to your Hotel. Evening enjoy delicious 
Indian dinner. In the evening you can opt for optional 
La Nouvelle Eve Show. 


Dinner (и) 


DAY 02 


Enjoy breakfast. Today we proceed for SEINE 
RIVER CRUISE, a great way to enjoy the scenic river 
cruise and also see the beautiful monuments passing 
by you. And then visit EIFFEL TOWER LEVEL 1. 
Evening enjoy dinner. Overnight at the hotel. 
Breakfast (v^) Dinner (v^) 


DAY 03 

Enjoy breakfast. Today we drive to Geneva. On 
arrival at Geneva proceed for the brief orientation 
tour of Geneva. And then continue further to 
Interlaken. Check in at Hotel Chalet Oberland or 
similar. Evening enjoy delicious dinner prepared by 









Tour cost includes: 


* Sightseeing as per the itinerary * Meals as mentioned in the itinerary * Overseas mediclaim policy * Tips to the соасі 


Chowpatty View Bldg., Ground Floor, Opp. SukhSagar,S V.P. Road, Opera House, Near Girgaon Chowpatty, (Nearest 


Seine River Cruise 


Swami Narayan Ti mpl 


e Return economy class airfare ex-Mumbai • 


Fountain at Geneva City of Interlaken 


Big Ben City Tour of London 


our own chefs. 


Breakfast (и) Dinner (и) 


DAY 04 


Enjoy breakfast. And then we drive to Engelberg. 
From here take the different cable cars including the 
rotating cable car to MOUNT TITLIS. On return we 
stop at beautiful city of Lucerne and explore this 
beautiful place. Return back to the hotel. Evening 
enjoy delicious dinner prepared by our own chefs. 


Breakfast (и) Dinner (v^) 
DAY 05 


Enjoy breakfast the hotel. Today we drive to city of 
Zurich and continue to see Europe's biggest waterfall, 
RHINE FALLS. After this we continue to BLACK 
FOREST and then on to DRUBBA where you can sce 
the cuckoo clocks. After Drubba we drive to Hanau. 
Check in at the hotel. Evening enjoy delicious Indian 


dinner. 
Breakfast (и) Dinner (и) 
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London Bridge 


\irport taxes * Visa charges (one time fee) * 
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Zurich 


Luxurious Hotels Finest Airline 





DAY 06 


After breakfast we drive to Amsterdam and we tak 
you on a CANAL CRUISE which will orient you tt 
this beautiful city of Canals. And then we drive t 
Rotterdam to board your overnight Stena Line ferr 
to UK. Enjoy the various activities on the cruise аги 
\ delicious unlimited Internationa 
buffet dinner on board the cruise. 


Breakfast (и) Dinner (v^) 


also enjoy the 


DAY 07 


Enjoy breakfast on the ferry. Arrive Harwich am 
drive to London. Then proceed for the half day cit 
tour of London. Also visit world famous SWAN 
NARAYAN TEMPLE. Later check into the Hotel. 
Breakfast (и) 








DAY 08 


Today we proceed to the airport to board your flig 
back to Mumbai. 


[win sharing accommodation 


driver 
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What’s New in Your World 
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EVERYTHING YOU NEED THIS MONTH FROM — 
EVENTS, LUXURY, ARTS AND CULTURE TO CARS. 
TECH AND HOW TO SIGN UP TIGER WOODS... »» 


Architecture 


Beyond Lutyens’ Delhi 


A new book takes a fresh look at our nation’s capital and discovers some x74 
architecture out there. And not just the old stuff either. MÁLLIKA RAO 


dwin Lutvens's design was 
arguably the first Western hand- 
print on Delhi's architecture, 
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This evolution ts chronicled by 
Rahul Khanna and Manav Parhawk 
in The Modern Architecture of New 
Delhi. They argue that Lutvens’s 

vision Was something to overcome— 


and so it was. “Lutyens,” they write, 
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Launchpad 


CALENDAR 


[ DEC. 1-JAN. 15] Where: Throughout 
Chennai; Check out: bttp://www.indian- 
heritage.org/musicseason 


Dance & Music Season 
Classical musicians and dancers perform 
all over the city for the chance of one good 
review. Artists make or break it here, but 
for the audience, it's just good fun. 


(JAN. 9-11] Where: ExpoCity, Hyderabad; 


Contact: swatii.vasishth@gmail.com 


Bride and Groom 
Expo Show 2009 


Last year's show attracted 1 lakh people— 
brides-to-be, industry gurus and others. Don't 
miss if you've got weddings on your mind. 


[JAN. 16-22] Where: Bangalore; 


Check out: bttp://www.suchitra.org/home.btm 


International Film Festival 

A broad spectrum of world cinema with emphasis on Italy and 
China. Retrospectives of South Korean art-house director Kim 
Ki-Duk and award-winning Israeli film-maker Dan Wolman. 


L [JAN. 19] Where: Chennai; Call the Madras 
4 5 LS Касе Club: (044) 22351171, 22350774 


J South India Derby Stakes 


Part of the 42-day Chennai racing season, 
the total stakes money offered over the entire 
season is Rs 9,72,33,000, including the 
value of cups. 


[JAN. 22-29] Where: Nazrul Mancha, Kolkata; 


Check out: bttp://www.thedoverlanemusicconference.org 


Dover Lane Music Festival 


This annual festival has brought together 
several Hindustani classical maestros, 
including Ustad Amjad Ali Khan and 
Ustad Rashid Khan, in recent years. 




















[JAN. 5-11] 

Where: SDAT Stadium at 
Nungambakkam, Chennai; Check out: 
http://www.chennaiopen.org 


ATP Chennai Open 2009 
India's only international tennis competition 
will feature Mahesh Bhupathi, Leander Paes, 
and the pair ranked #1 worldwide, Mike 
Bryan and Bob Bryan. 









e ۴ 


[JAN. 15-17] Where: New Delhi; 


Check out: bttp://www.ifows.com 


India International Food 
and Wine Show 

For industry professionals or amateur food- 
ies, this is the holy grail. Visitors will be able 
to taste and buy products, as well as learn 
about new trends. Entrance is free, but 
registration is required. 





[ JAN. 18] Where: Mumbai; Check out: 
http://mumbaimarathon.indiatimes.com 


6th Standard Chartered 
Mumbai Marathon 2009 


Asia's largest marathon, with a prize 
fund worth $250,000. This year's run 
aims to raise money for an exclusive 
children’s hospital. Bollywood star John 
Abraham is the event's ambassador. 





[JAN. 28-FEB. 8] where: Park Circus Maidan, Kolkata; 


Check out: http://www.kolkatabookfaironline.com 3 


Kolkata Book Fair 


The world's largest non-trade book fair is a 
Mecca for literature lovers. Controversies 
over where it could be held last year resulted 
in its temporary ban, but its prominent Status 
seems to be swaying the tides back again for 
now and keeping it the same outdoor fest 
that has gained such fame over the years. 





[JAN. 31] Where: Leela Kempinski, Gurgaon; 
Contact: pippa@paragraphpublishing.com, 
sandeep@sllpl.com 


Whisky Live 


The most high profile whisky event in the 
world comes to India for the first time. 
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«Sponsorship >? 


How do you get Tiger Woods to endorse your brand? We asked Jean-Christophe 
Babin, President & CEO of TAG Heuer. ANUMEHA CHATURVEDI 





0: Whose idea was it to sign Tiger Woods? 
A: Mine. He was #1 when we signed 
him in 2002. He's charismatic, voung, 
generous by nature. The qualities 
appealed to me. 


0: How do you pick brand ambassadors? 
A: We keep an eye on the top existing 


talents who might make history. For exa- 


mple, we recently signed Sebastian 
Vettel, the 21-year-old Formula I 
driver who is being touted as the 
next Lewis Hamilton. 


Q: Who made the first 
approach? Is it done 

through lawyers? 

А: I called him. I call all my 
potential brand ambassadors. 
When a CEO calls personally, the 
agent or the star knows there's top 
management commitment and they're 
bound to take you seriously. The lawyers 
come later. 


0: How long did it take for the Tiger 
to bite? 


A: About six weeks. 


0: What аге the terms and conditions? 


10 BUSINESS TODAY MORE JANUARY 2009 








A: He has to wear the brand on most 
public occasions and ceremonies, but 
when he's playing, he's free to wear 
what he likes, as the watches could be 
à distraction. 


0: How much was the deal worth? 
A: No chance. 


Q: Does he get a say on brand positioning? 
A: He has been extremely involved. 
Product development is part of 
his clause, and he is expected 
to ideate with regards to 
design, and ad campaigns. 
He took a lot of interest in 
the Link Series—our col- 
lection of golf watches. We 
had to send him 10 different 
prototypes before he said yes! 


0: Are you pals now, or is it strictly 
business? 

A: Гуе known him for six years and 
we've become quite friendly. We 
exchange calls and SMSes, and it’s not 
always about watches. When I took my 
kids to Orlando, he just popped in to 
chat with them at a coffee shop. You can 
imagine their faces! 


Qj chat 


р eg үз 


BILD s has the Book 
Fair changed over the years? 
Rimi: Well, I've only been going 
since the late 805 and | missed 
a lot for years in between, 
including the one where it 
burnt down. 


- Yes, that was traumatic. 
Rimi: | was in England then. 
Derrida was supposed to come, 
so it deconstructed! 


Bad one. 
Rimi: ®; 


. Any books we should be 
looking out for? 
Rimi: Lemme think... Priya 
Chhabria’s Generation 14 is 
very interesting... it's a sci-fi 
book, quite well written and 


whimsical. 


` What makes the Book Fair 
ты a top draw? 
Rimi: The book fair is Cal's one 
big international event... it's the 
biggest consumer book fair in 
the world... people save up all 
year for that one orgiastic 
splurge, of course. =, 


- Scotland is the theme 
country this year, and you 
went to the Edinburgh Literary 
Festival last year. Any 
parallels? 

Rimi: Of course. Edinburgh is a 
UNESCO City of Literature and 
Calcutta is bidding to be one. 
We were there partly to see how 
Edinburgh had handled the 
bidding process and to look for 
parallels... it's better organised 
though, and smaller. 


B you're getting 
Alexander McCall Smith to 
Kolkata. 

Rimi: We are... and we're very 
excited to have him. = He'll 
probably be surprised at how 
many fans he has here. 


Rimi 8. Chatterjee is the author of the 
novels Signal Red and The City of Love. 
Her graphic novel Каіра is out later this yea 
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To many, the Isle of Skye is a mystery. 
Isolated by the wind and the rain, this is a place that stands alone in history. 
Yet on this unbroken land is a distillery. 
Perhaps its founder realised that the one thing this island could nurture was worth bottling. 
A spirit of dignity. One with a taste that will not conform as it awakens your senses with a smoky warmth. 
A single malt of fire and smoke. 


This is TALISKER™, recognised as the World's Best Single Malt Whisky.* 


* Whisky Magazine's World Whisky Awards 2007 Category World's Best Single Malt Whisky. 
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« CONSUME >> 


Hot Buys 


Kick off the new year with a shopping spree. 
It not only feels good, it's good for the 
economy, too. MALLIKA RAO 





* f^ Christian Dior watch 


When it comes to wearable bling, 
the bigger the better, right? S0, say 
the designers at Christian Dior 
whose latest christal chronograph 
is nothing if not extravagant 
Studded in red sapphire crystals 
and more than 300 diamonds, the 
only downside to this little trinket is 
that it could blind you while you're 
checking the time 

PRICE: Rs 9,79,000 

AVAILABLE AT: Dior Boutique, The 
Oberoi Hotel, New Delhi; and 

Dior Boutique, Emporio, Nelson 
Mandela Marg, Vasant Kunj 

New Delhi 

WEBSITE: http://www.dior.com 





Fendi Boots 


What's under the belt but totally acceptable? That would 
be Fendi's over-the-knee boots, vaguely unnecessary and 
absolutely couture. Seen in Hollywood and on the runway, this 
suede "footwear" is really more like a pair of reverse capris. 
Wear them and everyone will assume you re a fashionista. 
PRICE: Rs 63,000 (approx. ) 

AVAILABLE AT: Fendi Boutique, Emporio, Nelson Mandela Marg, 
Vasant Kunj, New Delhi; and Fendi Boutique, The Taj Mahal 
Hotel & Palace, Apollo Bandar, Mumbai. 

For delivery anywhere in India, call (022) 66103334 

WEBSITE: http://www fendi.com 








Tanishg Jewellery 


Southern siren Asin, prior to her much awaited flick with Bollywood 
superstar Aamir Khan, likes to wear creations from Aria, such as the 
classic seven-stone diamond collection that’s set in 18k gold. The set 
includes neckpieces, rings, and bracelets 
PRICE: Rs 2 lakh upwards 
| Е AT: Tanishq outlets across the country 
WWwW.tanishg.co.in 


Carolina Herrera Perfume 


Buying a perfume is like starting a relationship: you'll be with each other 
always (or at least for a season), so you'd better choose wisely. To that 
end, Carolina Herrera's latest is certainly a healthy option. Simply titled 
CH, it layers scents of melon, lemon and grapefruit. No chocolaty tones 
here, just good, clean citrus 
Rs 3,400 for 100 mi 
T: Parcos, and select departmental stores across the country 
http //www.carolinaherrera.com 
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Emporio Armani Watch 


If it looks like a crocodile and it feels 
like a crocodile, it is a crocodile, 
right? Not quite. The latest watches 
from Emporio Armani sport faux- 
crocodile skin straps that look con- 
vincingly like they were skinned off 
the back of the ferocious reptile, but 
they're calf skin. That doesn't mean 
vou have to tell anyone—crocodile 
makes for a much better story. ("I 
was rafting down the Amazon, 
when...) 
Rs 18,000-26,000 

AT: Select Lifestyle outlets 
and major watch retail stores across 
the country 


http://www.emporioarmani.com 


Tod's Boots 


If those worn-down Kolhapuris aren't 
quite earning you the same compliments 
as back in their heyday, maybe it's time 
for a change. Moonlighting as sturdy 
winter boots, these leather zip-ups from 
Tod's may just earn you some style 
points as well 
E: On request 
BLE AT: UB City, Shop no. 8 & 9, 

Canberra Block 24, Vitta! Mallya Road, 
Bangalore, Contact: (080) 42800000; 
The Galleria, Nariman Point, Mumbai, 
Contact (022) 30277099; and Emporio, 
Nelson Mandela Marg, Vasant Kunj, New 
Delhi, Contact (011) 46662700 

ITE: http://www.tods.com 





Barware from Но 
Designed by David Redman, the latest barware 
collection from House of Raro is a connoisseurs 
delight. Combining precious metals and the finest 
of crystals, it includes cocktail shakers with 
24k gold caps and sterling silver cocktail stirrers 

ice: Rs З lakh upwards 
AVAIL г. House of Raro boutiques in Sainik 
Farms, New Delhi; and Stevens Street, Mumbai 

E: www.houseofraro.com 
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Bvlgari wallet 


Money might be tighter these days, but 
that hasn't stopped Bvigari from making a 
new line of classy wallets. The new line of 
calf-skin leather wallets come delicately 
wrinkled and in the only two colours a 
man's wallet should ever be—brown and 
black. Get one, and shelling out cash may 
not be quite so unpleasant. 

PRICE: Rs 18,900 

AVAILABLE AT: The Bvlgari Boutique, Oberoi 
Hotel, Dr Zakir Hussain Marg, New Delhi 
WEBSITE: http://www.bulgari.com 
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Now THERE'S A A BRIGHT SPOT EVERY DAY. 

А MAKE THAT A LINE. PRESENTING STEEL HILIGHTLRS 
== FROM JOHNSON. THIS STYLISH INNOVATION WITH 

5 PUNCHED STEEL INLAYS MADE FROM SALEM GRADE 304 
dem STEEL. IS SURE TO LEND AN UNDERSTATED ELEGANCE TO 
YOUR BATHROOM. ITS THE THIN LINE BETWEEN GOOD 

BATHROOMS AND GREAT BATHROOMS 





"vf?! 
ТҮТТҮ 





T =”. 4 


TO KNOW MORE, CALL US ON 
022 3064 7484. 1800-22-7484 (TOLL FREE FROM MTNL & BSNL LINES 
YOU CAN ALSO WRITE TO US Al 
CUSTOMERCAREMHRIOHNSONINDIA COM 
WWW.HRJOHNSONINDIA.COM 
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MUSIC 


<< Art Pop >? 


Hang It on the Wall 


Who says that music cannot exist both as entertainment and art? A look at three bands 
that blur the lines between pop and the avant garde. BIBEK BHATTACHARYA 


trident voices chant 

in falsetto, "You're 

just an inside, adjust 
your insides,” over a tumul- 
tuous bed of gurgling elec- 
tronic sounds and a spooky 


disembodied voice intoning 


Animal Collective 


“bonefish”, As choruses 
go, it’s pretty radical, but 
in the world of Art Pop, 
this stuff is normal—pop 
hooks go hand in hand 
with wild experimenta- 
tion. The song in ques- 
tion is Peacebone trom 
Animal Collective's alb- 
um Strawberry Jam. This 
eccentric New York four- 
piece epitomises the genre’s 
melting-pot aesthetic— 
their tunes are a mix of 
carnivalesque organs, feed- 
back and surreal lyrics. In 
short, this is music you can 
dance to as well as hang 
up on a wall. 

Although Art Pop can 





be dated as far back as 
The Beatles’ Sgt. Pepper, 
it came into its own in the 
‘70s. Styles such as Prog 


Rock (Pink Floyd, Yes) 


and Glam (David Bowie, 


Queen) vied for attention 
with their songs 
about alienation 
and absurdity. Pop 


became heavy and 


has taken the art 
song and pushed it 
to its limits, experi- 
menting with multi- 
ple time signatures, 


TV andhe Radio 


white noise and heavy 
doses of electronica in 
their albums. 

Radiohead's influence 
looms large on another 
New York band TV on 
the Radio—their debut EP 
was called OK Calculator 
(in homage to Radiohead's 
OK Computer). This quin- 


self-consciously arty. 
Recently, Radiohead 





tet started life in 2001 as 
young punks playing fast 
and loose with musical 
styles. Dear Science, the 
band’s great 2008 album, 
brims over with ideas and 
innovation. The band func- 
tions as a kaleidoscopic 
jukebox, melding disparate 
elements like heavy funk, 
fractured drumbeats and 
loops and resonating har- 
monic notes. Over all this, 
they sing in full-throated 
glory one minute before 
falling into falsettos the 
next. Despite this scrap- 
book approach to song- 
writing, they have an 
unerring ear for a pop 
melody, so it is no surprise 
that they’re both critics’ 
darlings and top 20 

hit makers. 

Although both these 
bands can be categorised as 
Art Pop bands, they are 
musically very different. 
Each has a distinct signa- 
ture sound and they ad- 
dress serious themes. But 
the most refreshing thing 
about this group of sonic 
envelope pushers is their 
refusal to be taken too seri- 
ously. As Animal Collective 
sings on Peacebone: “It’s 
not my words you should 


follow, it’s your insides.” 


(¢ Sandisk 2) 


Sansa Fuze 


Finally, a good MP3 player 
to give the iPod Nano 
competition. The Fuze, 
which comes in 2GB, 4GB 
and 8GB variants, is ter- 
rific value for money. Rich 
in features, with video 
playback (format sup- 
ported—MPEG-4), pho- 
tos and audiobooks. The 
video resolution is low, 
but then again you're not 
expected to watch a 
movie on this. It's the 
music playback that 
counts—a clear mid- 
range and a bottom end 
that gets richer the more 
you turn it up. It supports 
MP3, WMA and secure 
WMA, but not Flac files 
and other loss-less audio 
formats. But who's com- 
plaining—the Nano costs 
Rs 12,450 and the Fuze is 
retailing for Rs 8,990. 





SUFJAN STEVENS 


Amazing Grace 
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A Scanner Darkly 





«DVD >) 


Beyond Disney 


Animation is not just for kids any more. In fact, it never was. BIBEK BHATTACHARYA 


ot all animation falls into the Lion King and Aladdin category. 

Sometimes, the lead character is an undercover narcotics agent, who 

spies on himself and his friends as suspected drug pushers. Sometimes, 
there's nothing more adult than a cartoon. 

Richard Linklater's 2006 film, A Scanner Darkly, is an adaptation of 
Philip K. Dick's unsettling novel about drug addiction and enforcement. It 
takes us on a trip through a harrowing world of shifting identities and hallu- 
cinations, and the effect is enhanced by Linklater's revolutionary animation 
style, a technique called Rotoscopy, which involves first shooting a live action 
film, and then animating it. A great tool at evoking paranoia. 

Linklater isn't the only major director to have embraced alternative 
animation. In the '60s, you had The Beatles’ Yellow Submarine. And in the 
late '80s, Japanese Anime masters Hayao Miyazaki and Katsuhiro Otomo 
were at it too—Miyazaki's 1997 masterpiece Princess Mononoke is about a 
fight between the spirit of a forest and humans who want to consume its 
resources. Scary and bleak, it is anything but a feel-good film. 

This past decade the foremost among a “New Wave" of edgy animations 
has to be the French film The Triplets of Belleville (2003). Funny, humane 
and often creepy, Triplets tells the story of feisty old Madame Souza, whose 
cyclist grandson Champion is kidnapped by a shadowy mob and whisked off 
to Belleville, a surreal city which looks like a cross between Jazz Age New 
York and pop noir Chicago. Madame Souza enlists the help of three old 
crones—the Triplets of Belleville, a cappella singing stars from the 1930s 
who eat dynamited frogs and haunt the dilapidated bylanes and jazz bars. 

Really, who cares about a lost lion cub looking for his father? 


Three Animated Classics You Must See 


Spirited Away (2002) Persepolis (2007) Fritz the Cat (1972) 

A masterpiece by the ^ Marjane Satrapi's delight- ^ The X-rated Fritz was a 

Japanese legend ful autobiographical huge hit. Drawn and writ- 
Hayao lyazaki. A little graphic novels of growing | ten with cult cartoonist 
girl stumbles across up in Iran and Europe are Robert Crumb, Felix is a 
a phantasmagoric brought to life in this two- — hell-raising randy cat, 
world ruled by a dimensional black and who gets into all sorts 
spooky old woman. white film. of bawdy scrapes. 


«< Preview >? 


MOVIES TO 
WATCH OUT 
FOR IN 2009 


There's a lot of quality 
entertainment coming your 
way this year, especially if 
you're a graphic novel fan. 


January 


Notorious, directed by 
George Tillman Jr., is a look 
at the life of iconic rapper 
The Notorious BIG. 


Defiance, starring Daniel 
Craig, is about a 1941 
mission to rescue 
Holocaust victims. 





February 


Coraline, directed by Henry 
Selick, is the animated 
version of Neil Gaiman's 
scary fable of a girl lost in 

a looking glass world 





March 


Watchmen, directed by 
Zack Snyder, is the screen 
version of Alan Moore leg- 
endary graphic novel about 
aging superheroes 


April 

The Soloist, directed by 
Joe Wright and starring 
Jamie Foxx and Robert 

Downey Jr 


May 


X Men Origins: Wolverine, 
directed by Gavin Hood 
Hugh Jackman returns as 
the fierce mutant in this 
Origins story 

Star Trek, directed by J.J 


Abrams. A fresh take on an 
old favourite. 





July 

Harry Potter and the Half 
Blood Prince, directed by 
David Yates. The boy wiz- 
ard's adventures continue 
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PROMOTION 


А BLEND 
APPRECIATED 
IN ALL ITS GLORY 


As one of Scotland’s most awarded whiskies, the House of Dewar’s 
has to its name over 200 awards and medals since the first Edinburgh Silver 
awarded in 1886, including several gold awards at Paris, Greece and the prestigious Monde 
Selection а Grand Gold, to name a few. Further bestowed upon this acclaimed Scotch, are 
the Royal Warrants issued by every British Monarch since Queen Victoria. That’s not all. 
The superior quality in every drop of Dewar's has been reaffirmed with 38 new medals 


this year including 22 gold and best-in-class for Dewar's 18. 


Beg Ding at the heart of a uud taste is a blend created from the finest Scotch whiskies from 


for a acti: SPA in exclusively reserved vintage oak casks. This time-honoured 

‘Marrying Process’ ensures that their individual flavours and aromas harmonise to 
1 achieve the perfectly balanced and exceptionally smooth Dewar’s 12 & 18 Year Old. Further 
= сизден а rich sweetness and an elegant finish to Dewar's is the Aberfeldy single malt. 
й апа һопеу notes are truly а mark of distinction. 


So enjoy a rich smoothness beyond words that your taste buds will at once discern, as vou 
dx А in E hand one of the most frequently awarded Scotch whiskies, enjoyed in over 


fifty countries around the world. 
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<< Influences >> 


The Books That Shaped My Life 


Every issue, we ask a prominent businessman about the books that 
made them the people they are today. This month we ask Shantanu Mukerji, 
General Manager of Zegna South Asia. 


Shantaram, Gregory David Roberts 

l've never seen anything that has painted 
a better picture of life in Dharavi and its 
underworld connections. Most characters 
have shades of grey. It spoke about life as 
it is and as it should be. 


Freakonomics, Steven D. Levitt and 
Stephen J. Dubner 

The utility of rigour and analysis in proving 
"stereotypes" wrong is best shown by this book. 
It showed me how looking beyond the obvious 
can throw up dramatically different results. 


The Murder of Roger Ackroyd, Agatha Christie 
A master stroke of mystery. I read this book 18 years back and 
| can still remember the lines that lead to the climax. It is a classic that 

shows how a play of words and characterisation can amaze with the results. 


A Tale of Two Cities, Charles Dickens 

“It was the best of times, it was the worst of times"—it is impossible to 
forget the opening lines. Set at the start of the French Revolution, it 
showed me that the human heart behaved in much the same way then as 
it does now. The only thing that has perhaps changed is the human mind. 


Alice in Wonderland: Through the Looking Glass, Lewis Carroll 

The story is a dream sequence but it tells us so much about life. When 
Alice asks one of the “chess pieces” why he’s running and still not moving 
ahead the answer is—“Oh we need to run to stay where we are or we go 
back. If we want to move ahead we have to run twice as fast". I actually 
learnt how to play chess to be able to read this book! 
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The Story of My Assassins, 
Tarun Tejpal 


Editor of legendary news site 
www.tehelka.com, Tarun Tejpal 
returns with a second novel, an 
intense and funny commentary, 
tracking the life of an iconoclastic 
journalist, and the attempts on his life. 


Due early 2009 from Harper Collins 


Solo, Rana Dasgupta 


Tokyo Cancelled, positioned Dadgupta 
as Salman Rushdie's heir, according to 
The Guardian. So hopes are high for 
his latest novel, Solo, set in Bulgaria. 
Expect lyricism and fantasy. 


Due early 2009 from Harper Collins 


Cricket: Beyond the Blues, 
Aakash Chopra 


Ranji player and Delhi captain Aakash 
Chopra takes the scalpel to India's 
2008 domestic cricket scene, that 
oft-overlooked microcosm of the 
international cricketing world. 


Due early 2009 from Harper Collins 


Manto: Selected Stories, 
translated by Aatish Taseer 


Salman Rushdie calls Sadat Hasan 
Manto the "undisputed master of the 
Indian short story". When he died in 
1955, he had published more than 

20 collections, all dangerous and trou- 
bling. This is yet another master- 
piece—written from the mid-'30s on, 
when Partition changed the country. 


Released in November 2008 from 
Random House 


Leela: A Union of Indian Erotic 
Verse and Art, 

curated by Alka Pande 

Art historian Alka Pande has compiled 
the most sensual of India's ancient 
poetry and art into a glossy book. 

A sure crowd-pleaser at any party. 


Due early 2009 from Harper Collins 
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ЦМ И KUSHAN MITRA 


It's all about touch in 2009. But then what—a phone that can 








detect your mood, order you a cab, even steer your love life? 


he sense of amazement when 

I held my first iPhone 18 

months ago—mouth agape, 
I realised why the American media 
had anointed the Varanasi- 
returned Steve Jobs as the second 
coming of Christ. Only God could 
have come up with such a device, 
and that too after the iPod 
sent the music industry into 
a litigious tailspin. 

Then after a couple of 
days, touch became 
ordinary. The iPhone was 
still a must-have phone, but 
when 60-year-old auntyji 
had one the fizz went flat. 
As any nerd will tell you, 
once the mainstream starts 
using a gadget, it becomes 
uncool. And anyway, the 
iPhone's price is ridiculous 
(The iPod Touch makes far 
more sense). 

But then touch started spread- 
ing—suddenly everyone was 
making a touch screen phone. The 
Taiwanese company HTC made 
the “Touch’ and they were followed 
by hordes of other Taiwanese and 
Korean companies, churning out 
products with incoherent names. 
And now Nokia has got in on the 
act with the well-priced 5800 
XpressMusic (at Rs 20,000) and 
the N97, a device that could poten- 
tially kill its competition. Not to 
mention the HP ‘TouchSmart’ PC 
which, more than any other 
product, proves that 2009 is the 


year of touch. 

Just as the computer made the 
typewriter obsolete for all but the 
most Luddite editors, touch will 
render the keyboard obsolete for all 
but the most hardcore gamers. It 
won't just mean that I can drag and 
drop files across the screen—T'll be 





On the surface: Bill Gates' vision may become reality soon 


able to just point and surf the 
Internet. In other words, it will rea- 
lise Bill Gates' vision of 'Surface' 
computing, the last project he 
started at Microsoft. 

So far BMW has signed up— 
select American showrooms will 
soon feature Surface computers 
where you can sit at a touch screen 
table and drag and drop all the 
various permutations of colours 
and trims—what will that M3 look 
like in red with black leather 
upholstery and brushed aluminium 
lining? But the future of touch is so 
much broader. Imagine the future 


of gaming when touch is main- 
stream. Or pornography—the next 
Larry Flynt will have so many more 
avenues at his disposal. It might 
sound crass, but porn and gaming 
are two of the biggest drivers of 
Internet use. The mind boggles. 
Ansi Vanjoki, a senior suit at 
Nokia, told me about bio- 
chemical and mood sensors 
and gesture-based devices. 
He said that in the not-so- 
distant future you will be 
able to point your phone at a 
restaurant, and its menu will 
pop up on your screen—a 
combination of positioning 
technology and the Internet. 
Click again and you get user 
reviews. Weirder still, vour 
device could sense your 
mood, or whether you 
should take your blood 
sugar pills. And this isn't 
Philip K. Dick territory, this is 
ongoing research. 

So, where to now? If 2009 is 
touch, perhaps 2010 is when your 
device can tell that you've had 
too much to drink and will auto- 
matically call you a cab. Or detect 
that you've had a fight with your 
girlfriend and the babe in the 
nearest bar is single, available, 
and has broadly the same inter- 
ests. This is a world where all the 
music I ever owned as a teenager 
fits into a memory card the size 
of my fingernail. Nothing is 
ridiculous anymore. 
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Honda CBR1000RR 


uperbikes are meant to be ext- 

reme. They're the superheroes 

among bikes. They’re incredibly 
powertul and agile, they possess the 
might to outpace nearly anything on 
the road, and maybe even fly. (They 
don’t, however, wear their underwear 
over their clothes.) 

To put things in perspective, the 
typical superbike is 10 times more 
powerful and thrice as quick as bikes 
we call sporty in India. They’re tech.- 
laden, too, and pack in the sort of 
technology that would give sci-fi writ- 
ers a wet dream. A word of caution, 
though, these are manically fast, and 


in incapable hands, can be lethal. 
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I’m on one right now, at the Twin 
Ring Motegi, Japan’s Mecca tor mot- 
orcycle racing. It is a racetrack where 
motorcycles with over 200 bhp of 
power battle it out at—wait for it— 
300 kmph. But the one | am riding 
today at Motegi is a little different. 
Sure, the Honda CBR1000RR, better 
known as the Fireblade, makes 180 
bhp and can clock well over 250 
kmph with her throttle wrung to the 
stops. And like others of her ilk, the 
seating is designed more for gymnasts 
than the rest of us. With so much fire 
in her belly, she can get nasty, too. 
Get on the throttle with enthusiasm 
and vou're more likely to end up star- 





ing at the skies than the road ahead. 
Touch the brakes with a hint of 
vigour and chances are she will throw 
you over her handlebars, and then 
run you over. 

But give her respect and she is 
surprisingly easy to ride. It's little 
wonder that she has unanimously 
been voted as the best superbike in 
the world. She is light and agile and 
telepathic, too. Going around a fast 
left hander, a tad unsure, I still tipped 
her in. But she did my bidding like an 
obliging geisha. Then she urged me to 
go faster on every straight, brake later 
for every corner and carry more 
speed through each bend. And | did, 
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because no matter how fast I rode, I 


couldn’t get anywhere near her limits. 


Ihe CBR is for those who love 
excitement, who wake up every sum- 
mer morning smelling of petrol than 
sweat and would rather take a wild 
stallion ride and prav for the animal 
within to settle down than steal a 
jaunt in a comfy limo to a tuxedo 
party. But mostly superbikes are for 
those who have plenty of money and 
a flair tor showing off. After all, 
there's no better expression of free- 
dom, adventurism and style than 
arriving in a youthful, dangerous and 
downright impractical motorcycle 
like the Fireblade. 


«< Porsche» 


ut Reaction 


You don't quite understand what ‘fast’ is until you face a doped-up 
Pakistani fast bowler or an European supercar. KUSHAN MITRA 





am sitting with Stephan, a certified Porsche trainer, in the latest 911 

Turbo, on a disused runway strip in Aamby Valley, about 100 miles 

south of Mumbai, at the ‘Porsche World Roadshow’. The 911 Turbo 
is a car that Га driven virtually for many years in the “Porsche 
Unleashed" game. What the game never prepared me for was how 
acceleration truly felt like. Not until today. 

Stephan shows me the ‘Launch Control’ trick—put my left foot on 
the brake, switch the traction control off, gun the engine. And then | let 
go. It's hard to describe the kick—a more visceral feeling than even 
LearJet 60XR. I clutch the steering wheel as a bunch of cones come at 
me at an incredible speed and my spine merges into the surprisingh 
comfortable seat. This is no game. Time slows down, as though it's 
being diluted by sheer speed. 

Braking the car is an equally intense experience. Stephan had exp 
lained to me that this exercise was designed to test our reflexes, and 
that the cones in the road represented a truck. What's more, | wasn't 
supposed to touch the brakes until the last possible moment. So, 
when I finally brake, everything comes rushing back fast. Time is ri 
stored to its usual pace with a sudden jolt. Dazed, as | execute a sharp 
zig-zag the car seems perfectly nonchalant, even bored. That's what 
vou get for Rs 1.25 crore. 

So, would I buy a Porsche? I prefer the new Lamborghini 
Gallardo 560/4, but this is a hell of a lot cheaper. Does Beelzebub 
do deals in half-souls? 
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HOW TO WEAR CORDUROYS 





HE'S WEARING 


Jacket from United 
Colors of Benetton 
for Rs 3,499 

Polo T-shirt from 
Nautica for Rs 1,895 


Trousers from Gant 
= for Rs 2,995 
cords 


Corduroys are your best bet this winter for generating versatile 
in which wide wales are pitted against narrow wales—let's 
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Jackets 


Cord jackets are the ultimate word in 
dressed down cool. If you're going for a 
smart casual look, then you could do a lot 
worse than putting one on. So, while you 
vie for her attention, look sharp. After all, 
the better you look, the more you see 


"m o m 


ап = um 


HE'S WEARING 
Jacket from Lacoste 
for Rs 10,000 
Shirt from Gant foi 
Rs 2,995 

Trousers from Gant 


lor Rs 2,995 





E, 


looks. We go through six looks for the season, 


A medium wale jacket is best worn 
casual. For this guy, that translates into 
pairing the jacket with a Polo T-shirt 
and black trousers. This ensures that 
there's enough of a shine to the fabric 
without going for out-and-out gloss 
Maybe she'll hazard a look 


If you're wearing a jacket with wide 
wales, then it is best to pair it with 


check shirt to break the monotony 


Another way to wear wide wales is to go 
for a lighter colour, where the wales te 
to stick out less. The only thine 
is not doing right is the conversat 


HE'S WEARING 
Jackel trom Gant for 


Rs 8,995 


от from Esprit for 


Rs 2,800 


Sweater from Nautigd 


for Rs 2,495 


see who gets the girl. в!вєк euarracuanvA 
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HE'S WEARING 

White T-shirt from United 
Colors of Benetton for 
Rs 499 

Grey T-shirt from United 


Rs 1,599 
Trousers from M 
for Rs 6,500 


E 
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for Rs 6.995 


Trousers from 


Nautica for Rs 3,495 





Shirt from United Cc 
) ы of Benetton for Rs 
 — Waistcoat from Тот 
Hilfiger for Rs 5,495 
Trousers from Guess 
for Rs 5,295 


" 4 


Trousers 3 ES 


E 


When it comes to medium 
wales in trousers, the trick 
is to wear it without fuss 

A fitted cord is a flamboyant 
thing, so add to the variety 
by combining it with a waist- 
coat. Sure to earn you some 
points...........". 


> 





When you're wearing 
trousers with wide wales, try 
and balance the gravity of it 
all with something light and 
breezy. While he tries to walk 
off with the girl, he does just 
that—layering one T-shirt on 
another and finishing the look 
with a pair of sneakers. 


Thin wales won't lose you the 
girl, especially when you're 
off-setting the high gloss 
with a fine-checked shirt and 
a subtle grey sweater. The 
gent on the left, no doubt, 
hates to be left glowering in 
a corner but he’s dressed 
right, so who knows? 





FOOD & DRINK 


ppetite 


CAJUN CUISINE % RETRO BARS AFTER HOURS WITH JAY SINGH 
SALVATORE FERRAGAMO'S WINE LABEL © SOURISH BHATTACHARYYA ON WINE 
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CONTENTI BLACKENED 
AS aus sd eA v АО M FISH AND CHICKEN 
' a S. f^ | : F- | WRECTION 1 


@ таке boneless chicken oi " 
[ and rub in the blackened 
Spice (pepper, сауегии 

pepper, байк; powder 

onion powder, garlic Sall 

onion salt, some maize 

powder and a touch of 

roasted conander powder) 


| eave to rest for 10 
minutes so that the spice Ir 
absorbed 


Кз Grill quickly on a very hot 
ariddie until fully cooked 
Make sure vou have a qood 
exhaust system or the tire 
alarm will go off! 


o CAJUN & CREOLE CUISINE 


GUMBO JUMBO 


From the kitchens of the European aristocracy to the one pot-meals of the peasantry, 
Cajun and Creole cuisine is a rich story of spice and culture. TEJASWI SHEKHAWAT 


hef Richard Graham. of Cilantro and the US. “I have a similar history to the tlavours of New Orleans, thi 


in Bangalore, knows a thing or this cuisine,” he says. “Cajun and iconic city Where the Cajun story b« 


171115. It's a могу of not onlv cultures 


two about cultural melting pots. 
He's of Afro-Portuguese origin, but his 
family has long since settled in Goa. 
Since then he has worked across the 


elobe in Germany, Mumbai, Australia 
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Creole cooking was influenced by 
seven nations that sertled in Louisiana, 
from the Native Americans to the 
Italian immigrants of the 1800s.” 


He's invited me to sample some ol 


mixing, but classes, too. “What we 
know today as Cajun cooking, cant 
from the migrants of New Orleans, 


the vrocers, cheese makers, bakers and 
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orchard farmers,” says Graham. “So it 
was looked down upon as lower class. 
But the Creole style evolved from the 
wealthier kitchens of planters.” These 
homes had chefs of Caribbean and 
African descent, who added their own 
unique flavour. “The Spanish and Italian 
influence of Creole cuisine was the heat 
of the peppers, the supreme importance 
of rice, the introduction of beans and the 
extensive use of tomatoes.” 

The principle difference between 
Cajun and Creole cuisine, Graham 
explains, is that Creole is city cooking, 
while Cajun is peasant food. “Cajun is 
what the Acadians (later Cajuns) devel- 
oped as they learned to live in the south 
Louisiana swamps. Creole is based on 
French traditions, with influences from 
Spain, Africa, Germany, Italy and the 
West Indies. Creole is more refined and 
subtler while Cajun is pungent and more 
highly spiced." 

Richard puts his chef's hat on and 
whips up his first dish, a traditional 
Louisiana Jambalaya. “The Spanish gave 
Creole food its spices, and the paella, 
which was the forefather of the 
Jambalaya. Some ingredients were un- 
available in the New World (like saffron), 
and the Louisiana settlers quickly adapted 
the paella recipe to suit available re- 
sources. Creole Jambalaya is traditionally 
made in cast iron pot with meats, vegeta- 


bles, seafood, sausages and tomatoes. 
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This is the red Jambalaya." 

Cajun style Jambalaya, meanwhile, 
contains no tomatoes—the meat or 
seafood is left to simmer in a cast iron 
pot. This emits a particular flavour and 
colour. Onions, celery and peppers are 
added along with rice, and left to simmer 
over very slow heat. The dish is finished 
when the rice is done. 

Then there's gumbo which owes its 
origins to bouillabaisse, from Provence, 
France. The Andouille sausages hail from 
the Germans who settled in Louisiana in 
1690. Mirlitons, sauce piquantes came 
from south and Central America and 
African slaves brought with them the 
*gumbo" or okra plant, which gave the 
soup its name. 

The spices tell a story, too. "There's 
Tabasco, the legendary hot pepper sauce 
from Mcllhenny's plant on Avery Island, 
Louisiana," says Graham. *The pepper 
came to Louisiana via veterans of the 
Mexican-American War who brought 
back seeds. Meanwhile, the Spanish 
brought their spices, as did Haitian and 
African-American settlers. And together 
with the new spices brought by the local 
Indians, such as the bay leaf, wonderful 
new combinations of spices and herbs 
made their way into local dishes." 

Adding the finishing touches to my 
Jambalaya, Richard adds a ragi papad— 
"just my contribution to such a multi- 
disciplinary cuisine," he jokes. 


INGREDIENTS 
1 onion, peeled and chopped 





1 garlic clove, peeled and chopped 
2 tablespoons butter 

1 cup prawns 

1 cup calamari 

12 mussels 

Some crabmeat 

1/2 teaspoon chilli pepper 
1/8 teaspoon white pepper 
1 dash cayenne 

2 tomatoes, chopped 

2 Cups broth or water 

1 cup rice uncooked 


1 teaspoon salt 
DIRECTIONS 


@ Brown onion and garlic in 
butter in a deep skillet. 


(2 Add finely chopped chilli 
pepper, white pepper and 
cayenne and crushed 
tomatoes. 


iÐ Add broth, seafood, rice and 
salt; mix well, cover and heat to 
boiling point. 


@ Lower heat and simmer 
slowly without uncovering for 
20 minutes. 


18: Remove from heat, keep 
warm and let stand for another 
20 minutes. 


8 At the end of this time, rice 
should be very tender and all 
liquid absorbed. 
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Sometimes all you need after a hard day at work is cold beer and a soundtrack that takes 
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Firangi Paarti-Rest-0-Pub. .— 


ADDRESS: Fun Republic, Level 3, New Link Road 
Andheri (West), Mumbai 


TELEPHONE: 022-26734370 / 26744144 

OPEN FROM: 12°30 o.m.-3 p.m. 6 p.m.-1:30 a.m 
FOR TWO: Rs 2,200 

MUST TRY: Spicy Cajun chicken fingers 

OUNDTRACK: Abba. Roy Orbison 
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ld tunes, they take you back. 
They remind you how much 
the music of a place can dic- 

tate whether you have a good time 

or not. There’s the five-star lounge 
sound, the dribbly muzak nonsense 
that gets piped into our lives 
whether we like it or not. Or the 
thumping house that no one needs 
after a hard day at the oftice. Then 
there's the retro bar, the pub where 





you down memory lane. ANUMEHA CHATURVEDI, ANAMIKA BUTALIA AND TEJASWI SHEKHAWAT 


they play the old hits you remem- 
ber from your younger days—the 
classic rock, the '80s pop, the tunes 
that call up the happy memories. 
The ones that make you hum. 

Café Morrison is one such bar. 
Ever since it opened three years ago 
in the bustling South Extension 
market, the resto-bar has reigned 
supreme as the ultimate hangout 
for Delhi's rock lovers. 


DEEPAK G. PAWAR 


SHEKHAR GHOSH 


















































EN | Named after Jim Morrison, it 
spilling over with his posters, records 
and memorabilia. “We even celebrate 
the late rock star’s birthday with spe 
cial gigs and documentaries and throw 
on-the-house parties for regulars," 
says Siddharth Talwar, the owner 
But it's not all Morrison here 
You'll hear Pink Floyd, Led Zeppelin, 
Iron Maiden and most of India's best 
live bands. They hold live shows here 
twice a month, Over the past three 
years, most of the big Indian bands 
have played here—Them Clones, 
Thermal And A Quarter 
and Menwhopause t: 
name a few. Excuse the 
Tex-Mex food and th« 
cocktails are fairly rudi- 
mentary. But if you're at 
Morrison's, you're not 
here for the finger food. 
There's more variety 
at Firangi Paani in 
Andheri, Mumbai. An old style British 
pub, it's particularly big on cocktails 
like Capirosjka and Mohitos. While 
Café Morrison sticks faithfully t 
rock, the music here is varied wit! 
Abba, John Denver and Rov Orbison 
as house favourites. They stopped live 
shows recently owing to licence trou- 
bles, but in January, they assure us, 
they'll start again. 
No such luck in Bangalore, 
though, where live music is banned 
But Legends of Rock make up for it 
with its Sunday matinees, which recon- 
struct the concert atmosphere by play 
ing live concert DVDs of Jimi Hendrix, 
Queen and Iron Maiden. Morrison 
once said that each generation wants 
new symbols, new people and new 


names. But the old favourites live on 


Le 
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AFTER HOURS 






j another big Friday night at IndoChine, 
"ieu, the nightclub-restaurant complex in 
САА Mehrauli 
à doing his "host" thing. He's flitting 
from table t to table, making introductions and pressing 
the flesh—from the pretty girls in the corner to a top 
Delhi cop to the Ambassador of Malawi (who's having a 
lovely time as it happens). Is he working or is this down- 
time? When you're in the hospitality business, these lines 
get blurry. But Singh is in no doubt. 

"Oh I’m here to party," he laughs. "This is where 
you find me after work-—right here in my own clubs and 
restaurants. | bring my family, my kids love it. You can't 
beat free cocktails!" 


Tonight, however, his family’s not with him—they're 


back home in Mumbai, where Singh lives and works. He 
runs the hit restaurant Shiro there, and the Hard Rock 
Café. But he's in Delhi this weekend—it's the IndoChine 
festival, a four-day blast of top DJs, which he runs each 


year as a gift to the club's fecula So, he's table-hopping 


with a cocktail in hand and a broad grin. And in a few 
days, he'll be off to Goa to launch Shiro Poison, a new 
club he's opening with DJ Ageel—“large outdoor space, 
bang on the ocean, about two minutes walk from the Taj 
Holiday Village." It's a hard life, being Jay Singh. 

“Гуе always been a fan of clubs,” he says. “It started 
when I was at college in the us. Back then, it was hard- 
core clubbing and everything ae goes along with it. But 
you know, Î was young. Now, I’m more into sophisti 


cated spaces, dining with a bar scene, that kind of thing." 


Singh ought to know his way around the revelry 
business, He's done his share over the years. Revelry and 
travel was how it all started. Born into privilege—his 
father ran the multinational company, Wimco-——he was 
raised in Mumbai before moving to Switzerland to com- 
plete his schooling at the straight-laced British boarding 
school called Aiglon. Then came Brown University, a 
giant American Ivy League university. "You can imagine, 
at that age. Academics definitely took a back seat. There 
were so many parties, so much of... everything." He 
continued to burn the candle at both ends as an invest- 
ment banker in Manhattan. "Let me see, there was 
Aubar, Delia's, all those spots in Alphabet City in the 
early '90s... Every weekend. It was a great time.” 

There was a brief period of mellowing out somewhat 
when he bought two English mastiffs--Uran and Alia, 
and moved to Atwood Richards, the world's largest bar- 
tering company. His new employers had him set up the 
operation in India, so he took his then fiancé over to 
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, Delhi, and owner Jay Singh is 


NISHIKAMT GAMRE 


NIGHTLIFE IMPF 
FOUNDER OF SHIR 
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Bangalore——she came from Delhi and he came from 
Mumbai, so the Garden City seemed like neutral territory. 
But sure enough, after a few vears, Singh couldn't 
restrain himself any longer. He missed his heady New 
York days, the clubs and restaurants, the buzzing 


GETAWAY FROM BOREDOM 


Getaway from the ordinary, because it’s time to put 


on your dancing shoes and party with DSP Black. 


NAME: Jay Singh 
BORN: May 19, 1967 


PROFESSION: Joint 
Managing Director of 
JSM 


FAMILY: Wife Roshni and 
5-year-old son Ayaan 


FIRST JOB: investment 
banker in New York 


FAVOURITE CUISINE 
Italian 


FAVOURITE DRINK: Grey 
Goose and Soda 


FAVOURITE DESTINATION 
Paris 


MANTRA: Don't have one! 








AFTER HOURS 


nightlife. Bangalore was dead back then. Just a smatter- 
ing of liquor licences handed to grotty little venues, 
nothing upscale, nothing swish. “The best place in town 
was a garage—people would come in at 9 p.m., sit on a 
steel chair and drink. No design, no decor, nothing—just 
a liquor licence.” 

So in 1997, Singh opened up a nightclub called 180 
Proof. That phrase from Gandhi—be the change you 
want to see. “We didn’t start off thinking that this was 
what we wanted to do,” he says. “I kept my barter 
company job. It was just a bit of fun—if we made 
money fantastic.” 

They made money—180 Proof arguably changed the 
landscape of nightlife in Bangalore, and others were 
quick to follow. In fact, when a certain Sanjay 


in the drive—“I considered the 911, but I prefer a mid- 
engine car to a rear-engine car,” he says. He prefers the 
Mumbai life, to Delhi, hands-down. “In our business, 
Delhi can be a little bit rough, everyone has their own 
agenda. Mumbai people are more easy going, less inter- 
ested in money and status.” Fittingly, Jay isn’t a show- 
man—his style is strictly casual and comfortable, not a 
designer suit or label in sight. His greatest extravagance, 
he says, is probably his sound system, his top of the line 
Rega amplifier. That and his taste for holidays—he’s 
constantly jetting off to Thailand, LA, Vegas, London, or 
best of all to a luxury tent in Ranthambore, to catch 
sight of a tiger. 

I suspect, however, his greatest achievement is his 
lifestyle, that wonderfully blurry line between work and 


MONEY SHARMA 





"| KEPT MY BARTER COMPANY JOB. IT WAS JUST A BIT OF FUN— 
IF WE MADE MONEY FANTASTIC” 


Mahatani, opened the F-Bar in Bangalore, he was so 
successful, he effectively killed off Singh’s venture en- 
tirely—“my business collapsed. It's all about the newest 
thing in this kind of space.” So, Singh decamped to 
Delhi, to start over. He was 36. He opened up the F-Bar 
in Delhi, and made an ill-advised attempt to create the 
Indian McDonald’s. And then the opportunity came up 
to bring the Hard Rock franchise to India. He couldn’t 
handle it alone—so he called in a partner, someone he 
knew could handle himself in the entertainment busi- 
ness. He called Sanjay, who put him out of business in 
Bangalore—they’re currently partners. 

Today, things could not be rosier. Singh lives in a 
nice house on Mt. Pleasant Road, Mumbai, with his 
nuclear family of wife and five-year-old son, nine busi- 
ness properties on his books and a blue Porsche Boxster 
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play. “Oh, I work a strict nine-to-five," he protests. “1 
handle the day time stuff, the business side, and Sanjay 
handles the night—the staff, the food, the quality, the 
service. That way, when I come to my own places after 
work, I can enjoy myself!" 

But here's how the lines get fuzzy. The day after the 
whole IndoChine hurrah, Jay's back in the club by the 
afternoon, looking a bit bleary while the workers sweep 
up. He's got a wine-tasting at 6 p.m. “Some vendors are 
bringing their bottles over, and I’ve got to decide 
whether I want it in my bar," he shrugs. "Want to stick 
around?” I tell him I can't do two nights in a row on the 
sauce, not at my age. So, I leave, and head home. 
Perhaps an early night tonight. Then I get a text from 
Jay at 11.30 p.m. "Dude, you should have stayed! 

That wine tasting just finished!" 
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SALVATORE 


FERRAGAMO IS KNOWN THE WORLD OVER FOR ITS SHOES AND BAGS. BUT WINE? 
ANAMIKA BUTALIA SAMPLES THE LATEST IN A TREND OF HIGH-END BRAND DIVERSIFICATION 








grandfather’s namesake 
Ferragamo has an air of acute focus 


) а warm November afternoon at gri 'r's namesake.” 
the Club House at JW At 37, Ferrag as an air of acute foc 
Marriott, Mumbai. The view is апа determination, as well he might, sitting at 
of a sunny poolside and Juhu the helm of the family business, one of the 


beach. And it’s into this tranquil scene that a tall, 
lean and well-groomed Italian strides in at a brisk 
pace, wearing a blue-black suit matched with 
Ferragamo shoes and watch. He fixes me with his 
intent blue eves and introduces himself with a 
bright smile—"Salvatore Ferragamo, my 
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largest luxury houses in the world. Ferragamo, 
the brand, currently operates out of 525 stores 
worldwide, four of which are in India. And 
that's just the staple business—leather goods, 
high-end shoes and bags and such. But now 
Ferragamo's plate just got fuller. He now 





. wants the brand to be known for its wine. 
“We are taking this venture one step at 
“a time and bringing down five labels from 
the Il Borro vineyards first,” he says. The 
` Il Borro vineyards are in Tuscan, a red 
wine producing area. They have been in 
the Ferragamo family since 1993, "Of the 
four red wines, | am certain that the 
Brunello DI Montalcino will gain popular- 
ity because of its ability to match the dif- 
ferent Indian cuisines.” 

It started in April this year when Dharti 
Desai, founder and CEO of 
Finewinesnmore—an importer, distributor 
and marketer of premium wines, spirits and 
beverages-—was on a visit to Italy during a 
wine festival, where the family had put up a 
stall. Only then did she realise that these 
wines were owned by the famous 
Ferragamo family. "I usually hand-pick the 
beverages that are imported and distributed 
by my company," says Desai. “And once I 
found out, all it took was a quick chat at the 
stall and two follow-up meetings to enter 
into a deal with them." 

Desai can be forgiven for not knowing 
that the Ferragamos were into wine. They 
don't exactly advertise. "If you look at the 
bottle, you won't see the family name 
stamped all over it," says Ferragamo. "While 
the prestige of the family business has definitely 
helped the family venture into the business, we 
do not want this wine to be consumed because 
of endorsements. This wine is for those who 
love wines of the highest quality." 

With the backing of an international 
fashion house, a linear business like wine 
may not have seemed much of a risk. But 
the expertise required is distinctly differ- 
ent from the core family business of mak- 
ing shoes. Not that this has put off several 
other luxury brands who have diversified 
into unusual areas over the years. Louis 
Vuitton and Cavalli are in wine too, and 
Versace is big in interior decoration, 
among other areas. 

It's a far cry from the simple origins of 
the Ferragamo empire. The story begins in 
1927 when Salvatore Ferragamo (Sr.) man- 
aged to take his shoemaking business to 
dizzy heights with a clientele that included 
Hollywood stars and European nobility. 
Three days after he passed away in 1960, 
his wife, Wanda took over and under her 


management, the business grew to include 
leather bags and watches. It was a cautious, 
if natural expansion, perfectly in line with 
their core competencies. 

But in the 1990s, Ferruccio Ferragamo, 
now 63, and his son, Salvatore, came to 
own Il Borro vineyards that is situated 600 
metres above sea level in Tuscany. “As all 
Italians, we love our wines and food but our 
foray into wine production is purely a busi- 
ness venture. We are one of the best in the 
luxury business but wines, they are a cul- 
tural and social element. It enjoys global 
participation. So, we have ensured that the 
best in the industry are working with us to 
produce high quality wines," says Salvatore, 

The Indian wine market has become a 
landmark on the global market, Salvatore 
mentions. But at a time when South African, 
Argentine, Australian and Chilean wines are 
coming into the market, does an Italian wine 
coming in sound like a delayed reaction? 

Ferragamo thinks a while before 
answering. “It’s never too late. Wine is the 
norm in India right now—our market 
studies show that every year, a 5 per cent 
growth is seen in the market, especially 
among women. Going by these statistics, 
India is bound to be bombarded with in- 
ternational players. Plus, the industry is 
very accommodating here unlike interna- 
tionally, where new wines are met with 
strong competition.” 

He remains optimistic that the slow- 
down won't affect the wines that will be re- 
tailing duty free for a year in hotels and 
restaurants at Rs 8,000-12,000 (750ml). “In 
difficult times, it's not that people don't 
drink. Maybe, people drink more!" 

He points to his favourite wine bottle, 
the Brunello, which is one of four red and 
one white wines that'll be available in India, 
and says that it matches well with red-meat- 
Indian-style preparations. “The first time I 
visited India was 10 years ago for an Indian 
wedding that started in New Delhi and trav- 
elled via Agra, Udaipur and Mumbai to end 
at Chennai. Гуе tried Indian food and 1 just 
know the wine is a perfect match! This 
proves that the Indo-Italiano connections go 
beyond political arrangements," Salvatore 
concludes with a sparkling smile. 

It is definitely a match made on the 
dining table! 
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have just returned from an open- 

house to celebrate the holiday 

season, nursing not a hangover 
but the regret that I did not make a 
beeline for the Saint Emilion when 
it was still untouched, When I re- 
turned to the bar after my first 
Chilean white, the bottle had been 
consumed by the many bankers 
who'd gathered at the Gurgaon 
penthouse where the party was on. 

Everyone's talking about how 

bankers are facing their worst time 
yet, but I saw no signs of panic. 
Even the guy from Manhattan, who 
described himself as part-time play- 
wright, full-time waiter and soccer 
blogger, showed no forebodings of 
impending doom. So, the last thing 
| expected was a red wine 
named Bailout, a Napa 
Valley 2007 Cabernet 
Sauvignon with a label that shows 


ШБЕК SOURISH BHATTACHARYYA 


un Mis ү, 


its retail price of $75. For every 
100-point fall in Dow's average, 
Bailout's makers have promised to 
knock $2 off from the price of 
every booked bottle. 

Now, that tells you two 
things—either that Crushpad has 
immense faith in the US economy's 
ability to bounce back, or that it's 
gambling on the future, which 
seems stupid in these times. But I 
wouldn't be writing about Bailout 
had the guys at Crushpad been stu- 
pid. Good marketing, after all, is 
about ideas that have relevance for 


If Bailout is getting sold out, it is because of 
the uniqueness of the sales strategy 
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names, keep track of vintages and 
hone up on your geography to be 
able to figure out what’s on each 
label. (Chassagne-Montrachet? Is it 
in Bordeaux or Burgundy? And 
what about Puligny-Montrachet?) 

To end this confusion, wine 
marketers are conjuring up simpler 
labels and smarter sales pitches. It’s 
not for nothing that Fat Bastard is 
one of the most popular labels in 
the world. It is far easier to remem- 
ber than one of those interminably 
hyphenated cháteau names. 

Here's another piece of wine 
marketing of note. For the first time 
in wine history (or at least what I 

know of it), a wine producer 
(Jacob's Creek) has tied up with a 
Hollywood studio (20° Century 
Fox). They have launched a label 
called Australia, to coincide with 
Baz Luhrman's action-adventure 





IT'S NOT FOR NOTHING THAT FAT BASTARD IS ONE OF 
THE MOST POPULAR LABELS. IT'S EASY TO REMEMBER. 


a bull charging at a mighty bear. I 
loved the humour behind the label. 
What they say about champagne 
holds good for anything celebratory 
in these uncertain times: "In victory 
you deserve it, in adversity you 
need it." 

Now, if Bailout is selling out— 
its creators are the guys at the San 
Francisco winery, Crushpad—it is 
thanks to its sales strategy. You 
book your bottles online—the 2007 
vintage will be ready in August 
2009—for $39, which is way below 
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the moment. I love 
their sales pitch: "The 
big guys have credit 
default swaps and bil- 
lion-dollar bailouts. 
Well, we've got Napa 
Valley Cabernet 


$ в. 


Sauvignon—our own lit- У 909 


tle piece of the bailout 
pie whether the market 
rocks or tanks.” 

Brilliant! The world of wine 
gets tedious when you have to ne- 
gotiate a rabbit warren of exotic 





AÑ of the same name, starring 
Nicole Kidman and Hugh 
Jackman. There was a 
time when Jacob’s Creek 
was known as 
Wimbledon’s top drop, 
for it was the official 
^^ wine of the world’s 
greatest tennis event. 
More importantly, no matter 
how much wine critics may trash 
the wine, Jacob’s Creek is a name 
you don’t have to make an effort 
to remember. 
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ike all long-term love affairs, this 
thing that India has for whisky is... 
well, it’s complicated. There have 
been ups and downs, romance and 
bickering. On the one hand, whisky 
is like cricket, an aspect of our colonial in- 
heritance with which we've become utterly 
obsessed. But then the analogy falls down 
because India excels at cricket. And at 
Scotch... it’s complicated. 

Don't be fooled by the numbers— 
numbers like 87 million cases in 2007, 
more than double what America could 
manage. Ninety-nine per cent of those were 
cases of what's known as "Indian Whisky", 
a form of molasses-based drek, which 
brazenly defies the definition of whisky as a 
grain-based product—and, therefore, isn't 
whisky at all. (In fact, it's closer to rum, not 
that you'd never call India a Rum Nation. 
That would be daft.) 

What matters is the remaining 1 per 
cent of cases, that topmost sliver—that's 
where hope springs. It represents India's gal- 
loping passion for imported Scotch and sin- 
gle malts, the highest evolution of the na- 
tional palate. It's a reach for the stars, for all 
that's lofty and exquisite; a glimmer of our 
potential and appetite for life. It's the ro- 
mance, not the bickering. That's the Whisky 
Nation we're talking about here. And here's 
where the news is good—the real whisky 
market in India is growing despite all state 
and government attempts to the contrary. 

One indication of India's attachment to 
whisky is how closely the whisky story 
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Malt cruises, tastings in perfumeries, whisky spas—lndia's passion 
for high-end whisky is blooming in all kinds of exotic directions. 
Just imagine if the stuff was freely available... SANJIV BHATTACHARYA 


mirrors the country's emergence as an eco- 
nomic force. The whisky graph first started 
to spike when Manmohan Singh reformed 
the trade tariffs in the 1990s, a time when 
duties on imported Scotch were so severe 
that only the uppermost crust could enjoy it 
уои either paid five times the going rate, 
or you brought bottles home from your 
travels. But once the shackles began to 
loosen, that all started to change. We 
embraced imports like Bells, Teachers, Vat 
69, 100 Pipers, and fell head over heels for 
Johnnie Walker Black. And as the economy 
grew——and as import duties climbed down 
year on year from a murderous 400 per 
cent four years ago to the merely scarring 
150 per cent today—along came single 
malts. And our heads were turned forever. 

The single malt world in India today, is 
a hive of activity. The elitism of it alone, is 
proving irresistible. As Mahesh Madhavan, 
CEO of Bacardi, notes: "There's a one-up- 
ness about whisky that is very popular it’s 
a huge status thing, just like wine.” A taste 
for single malts is more than just an evolved 
palate—it’s a statement of wealth, culture, 
sophistication. A statement of luxury, in 
other words, one that whisky has always 
made in this country, with its colonial line- 
age, but never more so than today. 

So, the activity in the malt world is all 
about seducing what marketing people call 
“premium clients"—creating experiences 
where they can be educated and wooed at 
the same time. The learning curve is endless 
with single malts, especially in a market 





AN INDICATION OF INDIA’S 
ATTACHMENT IS HOW CLOSELY 
THE WHISKY STORY MIRRORS 
THE COUNTRY’S EMERGENCE 
AS AN ECONOMIC FORCE 








where many still believe that Glenfiddich 
and Glenlivet are related because they’re 
both called “Glen”. So, the malt industry is 
dedicated to providing this elite with sump- 
tuous dinners and cruises up the Scottish 
coast and all sorts of appreciation opportu- 
nities. Sandeep Arora, one of the industry’s 
pioneers, can’t stop dreaming up ideas— 
he’s working now on a concept about 
whisky spas. 

Gimmicks abound. For instance, Asif 
Adil, Managing Director of Diageo, has 
been tweaking the rituals of whisky drink- 
ing. “We introduced the frozen Johnnie 
Walker Gold,” he says. “First you put the 
bottle in the freezer till it freezes. Then you 
let it sit out for a few minutes, and as it 
starts to unfreeze, you pour it through the 
ice in the bottle. With (Johnnie Walker) 
Blue, we started serving it neat with a glass 
of chilled water at the side to deaden your 
tongue just before you do the shot—it's 
more intense that way." 

Few, however, have pushed the 
envelope quite like LVMH on behalf of 
Glenmorangie. “We had a tasting at a 
perfumerie last year," explains Marketing 
Director Gaurav Bhatia. “A qualified per- 
fumier did a study and found 26 aromas in 
it. We had tasters at perfume stations helping 
people pick out the vanilla and geranium, 
the aubergine, lemon peels... It's a sensory 
adventure.” Bhatia is given to florid raptures 
about luxury products. Describing the 
original Glenmorangie, he says: "You're in 
an Italian garden, with fruit ripening in the 


bottles in The Best of 2008). “We've seen 
exponential growth, but you still can’t find 
single malts in this country! If | wanted to 
sell malts in Andhra Pradesh, Га have to sell 
it first to the state government, and then 
they would decide which retailers can sell it. 
So, retailers have to buy from the state. It’s 
the same throughout the south.” 

It’s this reigning protectionism and 
reticence about alcohol, that’s the chief prob- 
lem in the whisky industry—not to mention, 
the byzantine bureaucracy. The way Asif 
Adil puts it, we’re a nation divided. “There 
are 28 countries in India when it comes to 
alcohol and everyone has different rules! By 
this model, the government loses money, the 
consumers are poorer and the only ones who 
do well are the bureaucrats.” 

The whisky industry is trying to remove 
these regulations by constantly lobbying the 
governments, both state and central, a 
process that is all the more interesting for 
the ironic involvement of Vijay Mallya. No 
one encapsulates India’s complex relation- 
ship with whisky more than the embattled 
Kingfisher boss. Once he was all for high 
import duties, since his own UB Group 
produces “Indian Whisky” by the tanker- 
load. But since he bought Whyte & 
Mackay, he’s all for imports. 

Not that this particularly endears him to 
the malt enthusiast. Mallya’s in- 
sistence that “Indian Whisky” 
deserves the name “whisky”, 
that and ought to be sold as 
such abroad, an argument that 





“WE'VE SEEN 
EXPONENTIAL 
GROWTH, BUT YOU 
STILL CAN T FIND 
SINGLE MALTS 

IN THIS COUNTRY!" 


Krishna Nukula 
Malt Maniac 





upsets, even embarrasses, most self- 
respecting maltheads. 
“I’m suspicious," says Nukula. “He still 


sun, à hint of vanilla ice-cream, some 
geranium and mint—it's a velvet explosion!" 
(See our tribute to the language of tasters in 


THE ACTIVITY IN THE 
MALT WORLD IS ALL 
ABOUT SEDUCING 


The Connoisseur's Phrasebook). 

Then there's the whole science of food 
pairings—fabulous appreciation dinners in 
five-star hotels for which chefs are flown in 
from Scotland to marinade venison loins in 
Glenmorangie Quinta Ruban. 

And this is just the beginning. This is an 
industry mired in regulations and prohibi- 
tions. It's like a love affair with your 
clothes on. 

“Га say we're still in a fledgling stage,” 
says Krishna Nukula, a Hyderabad-based 
member of the reputed enthusiast club, Malt 
Maniacs (we also feature Krishna's favourite 
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wants Indian whisky to be sold abroad as 
whisky, I think he wants to change the 
definition of whisky so that he can export 
his IMFL, mix it with Scotch, and then sell it 
to China and Russia." 

But at the cusp of 2009, with the sin- 
gle malt industry on the up, isn't it possi- 
ble at least that Mallya might do what no 
Indian company has managed to date—to 
create a world class single malt from our 
own soil, something to rival the Japanese 
or the Swedes? 

"Oh we haven't got the patience," 
laughs Nukula. “But a man can dream!" 


WHAT MARKETING 
PEOPLE CALL 
"PREMIUM CLIENTS " 
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поте people, one cannot please easily. They have an intimate understanding of precisely what they want. They'd sifi 
world for that if they had to, but wouldn't settle for anything less. McDowell's Signature Rare Whisky is a tribute to tl 


juest for perfection. 


Meticulously blended with the choicest pure Scotch Whiskies and distinctive Indian Malts, Signature Rare Whisky is 


іск of these fine men. 


Jur Master Blender is a prodigy in his own right. Having trotted the length 
und breadth of Scotland. Scouting for the perfect Malt Whiskies. These rare 
natured Scotches were then blended with the finest Indian Malts to create an 


inmistakable, unique flavour. 


Wigilantly controlled climatic conditions, maturing to perfection in traditional 
y„akwood casks, stringent norms in the distillation process and over 106 years 
Ё whisky making wisdom all came together. The result — a light, mellow 


Xlended whisky with a divine taste. 


[he elegant octagonal shape of the bottle makes it as unique and refined as the 


whisky itself. This Emerald certainly becomes the cynosure of your bar. 


For once, the discerning have something 


they can trust blindly. 





Whisky 


THE APPRECIATION 


DINNER AT THE 


SANDEEP ARORA is India's only qualified ambassador of 


whisky. When he invited MORE to his home for a one-on-one 


appreciation, there was only one response. And 24 malts 
later, only one way it was going to end. 


SANJIV BH 


Cask strength: Arora 
keeps pieces of Oak 
around the house 
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andeep Arora is standing in the mid- 


dle of his living room, his eyes 

misted over with what looks like 
love. “She looks like a shy one, only 18 
years old,” he says. “Beautiful colouring, 
such a delicate nose. But wow, just look 
at those legs! They’re so strong and firm. 
They refuse to come down, they’re taunt- 
ing you! ‘I won't come down! I won't!" 

He's holding up a glass of 

sruichladdich 18 yo, an astonishingly 
high-end single malt Scotch (at Rs 2,000 
per dram), tipping it this way and that, 
and urging me to come and look. “The 
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SINGLE MALT 
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legs, my friend—that’s how you tell the 
character of the whisky.” 

I’ve come to Arora’s apartment in 
Gurgaon to experience an “appreciation” 
at the hands of India’s foremost whisky 
appreciator. It’s what Arora does for a 
living—with great theatre and gusto, he 
shows India’s upper crust how to appreci- 
ate whiskies. And not just any whiskies, 
but the finest single malts known to man. 
In Arora’s world, the cheapest dram is 
roughly Rs 9,000, and the youngest 
bottles are 30 years old. 


At this point in this country, no one ts 
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quite so uniquely qualified for the task— 
he’s not only India’s only qualified 
ambassador of whisky, but he’s the exclu- 
sive representative for all kinds of whisky 
properties—there’s the Rare Whisky 
Collection, through the William Grant 
Distillery in Scotland (Glenfiddich), two 
other single malts (Springbank and 
Bruichladdich), Whisky Magazine which 
will launch , and the biggest whisky event 
in the world, “Whisky Live” which he’s 
bringing to India for the first time in 
January. In this whisky nation, only Arora 
has carved himself a professional niche at 
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the absolute stratosphere of the market. 

The typical Arora appreciation takes 
place over a sumptuous six course dinner, 
perhaps in the private dining room of a 
five-star restaurant, or an enthusiast’s 
mansion, or on a bespoke whisky cruise. 
Arora does three or four of these per 
month at a lakh and a half per throw— 
nice work if you can get it. But MORE is 
getting the special treatment—a private 
one-on-one appreciation at Arora’s home. 
At first he insisted that I bring some 
girls—his second great obsession beside 
single malts. "They're the future of this 
market," he reasoned, “30 per cent of top- 
end single malts are enjoyed by women!" I 
explained that, at such short notice, my 
wife was the best I could do. And so here 
we are, on Sandeep's sofa—already half 
cut and we're barely on the appetisers. 

' “Some people just put six glasses in 
front of you and talk about heather and 
honey and peat. Where's the romance?" 
he scoffs. “I’m taking you on a journey!" 
Our voyage began with Indian whisky— 
the molasses-based drek like The Great 
Indian Malt, which Arora compares to 
“sucking on a pencil.” We moved swiftly 
on through Royal Mist and McDowell’s 
Single Malt—all Indian spirits and all 
third division efforts. And then it was 
time for Johnnie Walker Black Label, ice 
and soda, which has traditionally defined 
India’s upper end Scotch palate. 

“You like that hmm? Smoky. Nice. 
OK, Gauri?” He calls his wite. “Get them 
seekh kebabs, mutton, green mint chut- 
ney and toothpicks. No plates.” Gauri 
happily heads to the kitchen. It’s a classic 
pairing, the Black label mellowing the 
spicy meat. I’m ready for a top-up but 
Arora cuts me off. “Just wait till we get to 
the single malts!” 

For hours we sit rooted to the sofa 
while Arora opens up the world he 
knows best. He switches on his “whisky 
music”—a collection of country and west- 
ern songs with “whisky” in the title—and 
goes into rhapsodies about casks and 
grains, often disappearing off to his bed- 
room only to return with a fresh bottle 
and a glint in his eye. Meanwhile, Gauri 





keeps coming with the food pairings 
pates on crispbread, sausage on a stick, 





Twenty-four malts in a 
sitting, and food pairings а! 
the way. Little wonder we 

were feeling it the next day 


PRE-PRANDIAL 


Glenkinchie 10 yo 
(Lowland) — gentle, soft 
with Crispies & Pesto 
Sauce 


Glenfiddich 1975 
(Speyside) – rich, fruity 


Dalmore 12 yo (Highland) 
— fierce, headstrong, with 
Olive Pate 


Springbank 10 yo 
(Campbeltown) — delicate 
shy, with Sundried 
Tomatoes 


Talisker Distillery Edition 
1991 (Isle of Skye) — rich 
grainy, with Salami Rolls 


Laphroaig 10 yo (Islay) 
— firm nose, with Pepper 
Sausages 


Tobermory 15 yo (Isle of 
Mull) — robust, strong, with 
Crispies & Mushroom 


Glenfiddich 40 yo 
(Speyside) — Rare Whisky 
Collection 


Ladyburn 1973 (Lowland) 
— gentle, floral hues 


Jura Superstition 16 yo 
(Isle of Jura) — smoky, with 
a gentle finish 


Bunnahabhain 18 yo (Islay) 
- warm and Salty 


Ardmore Single Malt 
(Highland) — oaky tones 
with peat reflection 


Kilbeggan 15 yo (Ireland) 


peaty, петт! 


Bowmore 17 yo (Islay) 


quiet aggressi 


Glenmoranagie (Highland) 
floral with hi 


Bruichladdich 16 yo 
Cháteau Margaux Finish 


soft oak 


Nikka Pure Malt 17 y 
(Japan) 


гПа Taste 
] td 


conta 





“THIS DALMORE WILL GO TO THE MIDDLE OF YOUR 
NOSE AND PINCH YOU TILL YOU WINCE” 


zucchini paste, cold cuts. They’re a joy to 
watch, such consummate hosts. 

And we’re learning so much sitting 
here, getting steadily sozzled. We learn 
about the five regions in Scotland, the 
different malt characters they produce. 
The malts in the lowlands, like 
Glenkinchie, are traditionally gentler, 
mellower. And up in the highlands, 
they’re more fierce—we try a “head- 
strong” 12-year-old Dalmore. “This will 
go to the middle of your nose and pinch 
you till you wince!” Then it’s off to 
Speyside, home of the big guns like 
Glenfiddich and Glenlivet, before trying 
the Islay malts, which vary wildly in per- 
sonality, Arora’s choice is the 12-year-old 
Laphroaig. “If the lowland was a 
Lambretta, this is a Harley Davidson.” 

We learn, for example, that one 
should always nose a whisky at an angle 
rather than straight on, in order to prop- 
erly grasp its subtleties. And one should 
nose it twice—once again after adding a 
few drops of water, which opens it up, 
separating the oils. We learn that malts, 
like people, go through their most dra- 
matic changes in their youth, at 12, 15, 
18 or 21 years. After 30, they’re rather 
set in their ways. (Though unlike people, 
they still improve). 

We rub a few drops of a lowland malt 
together in our hands until we can smell 
the peat, the earth, the wood—a wonder- 
ful organic aroma. Arora immediately 
runs off to his bedroom to bring us a 
lump of peat. "That's 83 years old!" he 
exclaims. This is what a whisky obsession 
means—you start collecting peat. 

For Arora, the obsession took time to 
take hold. He first tried a 10-year-old 
Talisker at 22 and it didn't do much for 
him—too sharp, too strong, he couldn't 
connect. In those days he was a vodka 
drinker who graduated to champagne, 
still one of his enduring passions. But as 
he matured, a form of malt madness set 
in. He was working in communications 
for the telecom industry mostly—he was 
with Modi Telstra when they launched 
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the first ever mobile phone service in 
India in 1995. And come 2000, he began 
to notice a shift towards luxury in India. 
*I knew the world of luxury somewhat 
because of my social environment—1 had 
travelled quite extensively, I knew people 
where money was plentiful," he says. 
“And I saw that they were open to new 
things, the environment was changing. It 
was a good time to be an entrepreneur. 
So, I jumped." 

From a standing start, Arora became 
the exclusive representative for William 
Grant's rare whisky collection in India. 
He met with the office in India, went to 
Hong Kong for his interviews and signed 
the contract on 18th December 2002. It 
was a giant leap. 

^Of course, it was scary," says Gauri. 
"The market didn't even exist! Most peo- 
ple plant seeds for their new business 
while they're in their old job—then they 
jump over." 

“That’s the wise choice. But I was 
otherwise!” exclaims Sandeep. “I always 
thought there were three kinds of luxury. 
The kind where you have a Rolex watch 
and you want to show it off. The kind 
where you don’t express your lifestyle 
outside, but you have a lovely home and 
lovely silverware—you show off at home. 
And then there’s the kind where it does- 
n't matter if people know or not—you've 
reached that stage, it's just your own 
taste, quite natural. That was the section I 
was aiming for—people who are beyond 
the branded commodity segment." 

It wasn't the easiest sell. Exorbitant 
whiskies for the tiniest sliver of a market. 
“At a time when hotels were buying 
Black Label at Rs 700 per bottle—that 
was the hotel rate—1I was telling them 
that my cheapest bottle was Rs 30,000. 
And I wanted 100 per cent payment in 
advance. No free samples, no coasters or 
glasses. People felt sorry for me—look at 
this poor guy, he's got a family, trying to 
sell these whiskies. They took me to 
lunch out of pity!” 


Then the Taj Palace Hotel in Mumbai - 





Peat: Part of Arora's 
collection of whisky 
knick-knacks. 
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ONE SHOULD ALWAYS NOSE WHISKY AT AN ANGLE RATHER THAN 
STRAIGHT ON. AND NOSE IT TWICE—ONCE AFTER ADDING WATER 


bit in 2003. And in 2004, the ITC group this stage. Gauri's holding it together— 





went for Arora’s pitch. The world of she seldom drinks whisky anyway, far 
high-end spirits was opening up. And as preferring wine. And Sandeep’s sober 
he became busier, Arora educated him- enough—he doesn’t actually drink until 
self—in 2006, he took the test at the the appreciation is over. Besides, he has 
Glenfiddich brand ambassador’s academy dinner to take care of-—every course has 
in Aberdeen. And he has been returning been personally prepared to match the 
to Scotland ever since, spending weeks at malts. “It’s a grazing menu, so we can try 
distilleries, learning whisky first hand. In several pairings,” he explains. “And we're 
2008, he visited six times, and he can reel going around the world! From Japan to 
off the distilleries he's spent time with— Ireland, to Sweden. I'll introduce you to a 
Laguvillan, Bruichladdich, Tobermory, lovely Swede, she seems innocent, but 
Springbank, the list goes on. Sometimes she's naughty too..." 
he returns with contracts to represent Everything is perfectly arranged. The 
them in India. (It's no accident that most collection of glassware we try, the differ- 
of the whiskies Рт drinking tonight, are ent kinds of chilled water we drink to 
those with whom he's professionally re- clear our palates, from Sweden, from 
lated). He also returns with souvenirs— Ireland. Even the desserts are whisky 
lumps of peat and paintings of the themed, rich chocolate cake made with Whisky soap: The 
Scottish countryside, and bottles, beauti- Makers Mark bourbon. And after dinner, things you find at distill- 
fully sculpted in carved wooden boxes, finally, Sandeep relaxes and has a dram ery gift shops. 
with exquisitely calligraphed certificates with us—an 18-year-old Bruichladdich. 
of authenticity. “Come and look at this,” he says, 

*Look at this for romance!" says leading me to his bedroom. One of his 
Arora, opening up a cherry wood box. wardrobes is stuffed with bottles. “This is 
“This 1973 Glenfiddich—they only nothing," he says. "There are people with 
made 420 bottles, that's it! And this huge collections, but they'll never show 
Ladyburn, there's only 14 bottles left in you, They don't want the excise people to 
the world. They closed it in 1975. This come after them!" 
bottle will cost you Rs 60,000. Come Clearly, Arora is onto something. The 
let's have a dram!" He puts the bottle realm of pinnacle whiskies is expanding 
away and produces a sample bottle, the in India, and it's all happening in 2009— 
stvle of a cough syrup bottle, except he's bringing the whisky expo, Whisky 
with clear glass. There's no label, just a Live, to New Delhi on January 31, 
white sticker on the bottle with some launching Whisky Magazine in spring 
rudimentary information—the distill- sometime and starting a women’s whisky 
ery, the year, the signature of the malt club called Angel’s Share. He’s also pursu- Whisky music: it gets 
master. It's all very clinical. He pours ing the notion of whisky spas—a holiday better than Robin Laing: 
out a measure and holds it under my concept in which appreciations and see our own guide. 
nose. “This is what the rare whisky dinners are followed by spa treatments 
collection means—this one is so rare, and naps. At this point, the nap part 
it’s extinct! When people ask for 10 sounds just heavenly. According to 
bottles, I give them 3—because the Sandeep's records, we've tried 24 malts 
bottles don’t exist!” in this sitting. Any more, and ГЇ be 

It’s nearly midnight by the time din- hearing bagpipes in my sleep. 
ner is served and the wife and I are both “Another idea Î had is Home Bars,” 
slurry. Inevitable, really. The collection he says. “In the downturn, people are 
we've tried is practically taking up the thinking more about entertaining at 
whole coffee table—at least 18, Га say. home." Entertaining at home? Now that's 
Not that Fd trust my ability to count at something Arora really knows about. 





52 BUSINESS TODAY MORE JANUARY 2009 


OV ARC BO FORK gt 


Romantic ballads to high drama recitals, foot-tapping rhythms to 


nostalgic country beats, turn every moment into a melodious memory 


by adding your favourite music to them. 





YAMAHA DISKL AVIER 


Enjoy live piano music that plays automatically while you 
and your friends create moments of togetherness. 


/ а ' 
Д your friends are over for dinner or you аге sharing a drink with your boss; here 15 an Opportunity to create a memorat 


ment for you and your quests alike lransport them to а wora of sympnony with soothing melodies or foot-tapping beats that пом ‹ 


п the Yamaha Disklavier Grand Piano 
am 


have no worries. You don’t need any piano lessons tO Sifike the right chord as this aut 


no does it all for vou. All you need to do is plug it in and it Shall set iust the right mood for the occasion. Be it a jig with your friends 


d if piano playing is not exactly your lorte, 





_ Live’ acoustic piano playback 
Оіѕкіаміег pianos reproduce ‘live’ piano concerts so faithfully that when sonas ar 
played back on a Diskiavier, the piano parts of those songs are actually played on t! 
Disklavier keyboard, pedals, and strings-complete with up and down movement ‹ 
the keys. You can adjust playback volume and tempo, transpose to a different ke 
even play one hand yourself while the Disklavier plays the other. And what's mor: 
the handy remote control lets you command performances from across the гооп 
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rare form of art emerged in Japan over a century ago and soon found many а 


ynnoisseur all over the globe. An art that some naively refer to as piano-making. 


maha has been the proud host to this exquisite craft since 1900 when Japan got Its 
st Piano. Recognised by professionals worldwide for quality and integrity, Yamaha pianos 
old an enviable reputation around the world for consistent high quality, trouble-free 
urability and superior musical performance. Treat yourself to a Yamaha Piano, treat yourse Hf 


» the symphony of life 


eaturing the Yamaha Disklavier Grand Piano - DGB1CD 


An intelligent instrument for those who simply enjoy playing 
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* With sincere apologies and 
thanks to whiskypedia.org, a 
zreat source of information, 


` For other uses, see Whisky (disambiguation) 


MM EH ROR M E C n Pn a N/R AULA 


. The word "whisky" is derived from the Gaelic word for water {uisge or uisce). Whisi 





1.2 Blends vs Single 
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Whisky (or whiskey) is one of those things that get you drunk that all adults r s al 
have a grasp of. Not just men, but women, too. Women love whisky, haven't you 
if you don't, don't worry. Here's the basics. | 


uisge beatha which means "water of life" and is derived from the Latin aqui 
(Warning: drinking too much whisky can be fatal). а 


How to Make It 


a ааа ааа a EE CE : 


Whisky is distilled from a blend of grains that has been mashed together and | : 
for a period of time. Easy. 


кашар ыны араанына ыа ret remettre t iot Mr t ar IA A EN ett NAAN RINE IAS ALN nC HEP ven Yu аы a Ca an GURY RR Aaaa oraaa 


Main article: Whisky ingredients 


The whisky world can be broadly divided into that of тай, grain and corn. Distilled whisky is 
usually a combination of them. So, classic Scotch whisky is a blend of malt and grain, while 
American whiskeys are either corn-based (Bourbons) or rye-based. But both types 
differ from all other whiskies, in spelling as well. It's like baseball. 


Blends vs Single Malt [edit 
All whiskies (and whiskeys) are blends of a sort. So, while the average Bourbon whiskey has 
to have at least 51 per cent com — this can go up to 80 per cent—the rest is still made of other 
grains, like malted barley, if only to give it aroma. The Scotch malt blend is the most famous type. 
Single Malts, however, are a class apart, pure, unblended products where all the complexities 
come from the ageing process. Single malts make you look more sophisticated, basically. 


What's Mash? [edit] 


— MN ME M MW MITTIT ATA VH n HH IURI En res ius LARA eiie P ARRAN ANS Seem Re net nha nnn SPUR RI eR Jide A о А A REPRE TERRE T 


ain article: Whisky mash 


A hit American TV series from the 1970s set in the Korean war which bears no 
relation to whisky whatsoever. Also a potato dish, a kind of dance and a боору mix from which 
liquor is distilled. Mash is what you get when you mill grain and cook it in water so that the enzymes 
break the starch into sugar. Malt whisky mash consists entirely of malt, but for grain whisky the 
mash usually consists of some 20 per cent malted barley and 80 per cent unmaited grains. 


The mash is pumped into a still—a massive pear shaped copper vessel—and heated till the 
alcohol becomes vapour and rises up to the cooling plant where the vapour is condensed into 
its liquid state (whisky). After that it's aged in a cask, often made of oak. 


Whiskies don't mature in the bottle, they mature in the cask—so the age of a whisky is the time 
between distillation and bottling. 
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World Map of 


There's Scotland, of course, and Ireland and America. But did you know that the 
Swedes are in the whisky game now? And the French? SANJIV BHATTACHARYA 











LAND: Why Scotland, of all countries, should 
have become the undisputed Mecca for maltheads 
remains an enduring puzzle for historians. Was it the 
miserable cold weather that motivated them to create a 
warming spirit, something of a similar hue to their ginger 
hair, something that would 
dull the pain of the 
constant fighting, that great 
Scottish past time? But the 
real conundrum is culinary 
—how could a nation 
known for black pudding 
and deep fried chocolate 



































САМАСА: Said to be lighter and 
smoother than their peers on 
account of their use of malted rye, 
Canadian whiskeys are still yet to 
take the world by storm, overshad- 
owed as they are by their American 
cousins, like Jack Daniel. Canadians 
would, however, argue that their 
whiskeys have a better healthcare 
system and sense of humour. 

TOP DISTILLERIES: Seagram’s, 
Crown Royal, Canadian Club 


ال 


б, 


AMERICA: Fans of Scotch tend to sneer, in that 
patriarchal, European way, that d whiskeys 
lack the maturity and complexity of their own aged 
spirits, a reflection of America's immaturi y asa 
culture and all the rest of it. And they're right. 
Bourbon tends to age for two years, as opposed to 
12 for a typical Scottish single malt, so it's a simpler 
drink all round. Bourbon isn’t the only American 
whiskey—there's rye and corn, too, but it's М | 
Bourbon that counts. And Jack Daniels, a kind of | 
Tennessee Whiskey, which is what you get when 
you filter Bourbon through sugar maple charcoal. 
TOP DISTILLERIES: Maker’s Mark, George A. Dickel, 
Jack Daniel's id Barrel 
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` к а Scot. 


bars have mastered a spirit of such unsurpassable com- 
plexity, delicacy and nuance? It’s one of those great 
Scottish mysteries, rather like the preference for men in 
skirts and sword dancing. Or the throwing of stones at 
each other’s heads for sport, as in Braveheart. 

Of course, I kid Scotland—a nation that gave us 
Hume, Burns and Kenny Dalglish. A nation that has a 
whole world of regions under its umbrella—Lowiland, 
Highland, Speyside, Campbeltown, Islay. Who can criti- 
cise a country that gave the world Scotch? Not just the 
whisky but the eggs? If you see a Scot, then thank him. 


TOP DISTILLERIES: Glenfiddich, Glenlivet, Talisker, 
Tobermory, Johnnie Walker... (too many to mention) 































IREI LAND: The Irish claim they invented 
whiskey long before the Scots, so it doesn't sit 
very well with them that they’ve since been 
superseded by their Gaelig brethren across the 
water. Notice their efforts to distinguish them- 
selves—the insistence on spelling whiskey with 
an ‘e’ like the Americans, foranstance. The use 
of a simple closed kiln to dry their malt, while 
the Scots use peat fires. Best not mention that 
Jon Jameson, the man whose nam&g 
best-selling Irish whiskey in the wor 
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RA the quantity that’s at issue, —— 
| perpetual winters—whisky. And lesser known triumphs. There is at's the quality. Thank heaven | 


| | called Praskoveysky. Try saying Diageo, Pernod Ricard _ " | 
| Mackmyra, opened shop іп 2008. that after a few. 
| TOP DISTILLERIES: Mackmyra TOP DISTILLERIES: Praskoveysky 


Я $2 
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SWEDEN: After eons of faffing 
about with meatballs and self- 
assembly furniture, the Swedes 
discovered the solution to their 
long, dark, endless nights of 


like most other things they turn 
their hands to, they're actually 
quite brilliant at it. A new distillery, 





GERMANY: The oddity here is 
how long Germany has taken to 
join the party. Why haven't they 
applied themselves to whisky the 
way they have to lager and auto- 
mobiles? What on earth is going 
on over there? Schnell schnell! 


TOP DISTILLERIES: Slyrs 





RUSSIA: That vast, frozen 
expanse of vodkaholics and chess 
masters has turned its prodigious 
brains and livers to the business 
of Scotch. One of Perestroika's 














now a distillery in Kizlyar called 
Dagestan and one in Stavropol 


ENGLAND: Sorry England, 
you have the Commonwealth, 
the empire, the Kohinoor 
Diamond and the global 
language of science and 
commerce. But in the whisky 
department, the rest of Britain 
kicks your ass. 


TOP DISTILLERIES: St. George’s 
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31 RALIA: A nation of approximately 
47 people has somehow managed to 
prodhce world class lagers and wines. And 
now, hey’re in the whisky game. In 

ralia, there's no such as having too 
п to drink. | 
TOP DISTILLERIES: Bakery Hill 





INDIA: Excepting that 
"Indian Whisky” nonsense, 
we have a passable showing 
on the world stage. It's not 












for imports, frankly. : 
TOP DISTILLERIES: UB Group, — 

























JAPAN: Continuing their 
trick of perfecting what — 
everyone else started, the _ 
Japanese have spent the last — 
several decades quietly 
mastering the art of the 
single malt, in the Scotch 
style. Today, they’re the 
world’s 29d biggest 
producers of the same. And 
it’s good stuff. Earlier this 
year, the Yoichi 20 vo was 
awarded the highly coveted 
Single Malt Award by 
Whisky Magazine, beating a 
whole string of Scotch 
counterparts. 

TOP DISTILLERIES: Nikka, 
Taketsuru, Yoichi, Yamazaki 

























WALES: As long steeped in the art of 
spirit distillation as any of its Celtic 
neighbours, Wales has nevertheless lagged 
behind in getting international recognition, 
It’s believed that the key reason is mast of 

= Fa the booze never makes it to the boats. 


able act of humility on th 
such a proud booze nati 











ТОР DISTILLERIES: Арий 
Breton — 
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THE CONNOISSEUR'S 





Firm texture, smoky A shy nose, but A dignified taste, Medium-bodied, Full-bodied taste, 

on the nose with warm and peatyon but dark flavours with a rich smoky with a youthful 

notes of sultanas the follow through, bloom on ће palate, taste with malty, nutty, peaty middle 

and apricots, and an oak finish. with a salty end. fruity notes and a and a spicy finish. 
minty end. 





Dignified with a Hints of cherry pie, Plump fruit on the Sherry nose with а Ahard nose with a 
soft nose, but dark citrus and meion. nose, peaty, smoky. woody bouquet, a rich smoky taste, 
flavours abound on The grassiness is Mingled tones of hint of vanilla; fuli- malty fruit notes 
ihe palate with a subdued by grape ginger and nutmeg bodied and round and a hint of a 
salty end. stalk. create a Spicy with a complex, sea breeze. 

palette, rounded patience-yielding 

out with a smooth palate and a long, 

vanilla finish. lingering finish. 






A squishy nose of A ferocious nose, I'm rafting Gown a She's a naughty, It's raining sherry 
butter with a hint of | hear trumpets and river of honey with ticklish geranium, and my cake is 
c | marmalade and а bar fight, followed а nose full of peat made of sultanas melting. The mint 
edi eee ex-girfriends. A by a skip through and lemon peel. and dates. i wonder is wrestling the 
firm, chocolate fields of toast and | think my raft is if she's interested apricots. | think 
follow-through, and fudge. made of smoke. in an older man. the bagpipes are 
a sad, cinnamon I'm drowning! winning, 


finish. She doesnt 
love me after all. 















f you're a 40+ and are having trouble reading fine print on 

newspapers, menus or the dictionary, are getting constant 

headaches, are feeling eye strain and tiredness you most 
probably have Presbyopia. This is a condition that happens to 
all people above the age of 40 and can easily be corrected by 
asking your optician for a pair of Varilux progressive lenses. 

Choose VARILUX® because you will only use one pair of 
spectacle lenses to see clearly at all distances near, far and 
intermediate. And because of the special design you assume | 
a more natural, comfortable posture when viewing objects at 
close and intermediate ranges unlike other progressives. 

VARILUX® lenses are the most technologically advanced 
progressive lenses in the world and are the outcome of 
extensive research. Several patents protect it. No wonder both 
Shabana Azmi and Kris Srikkanth wear these lenses. Varilux 
lenses are the most popular progressive lenses in the world. 
with a new customer choosing a pair every 6 seconds! 

VARILUX® Lenses are available in a variety of material, 
design and coating options. Varilux lenses are available at 
all leading opticians in the country designated as "Varilux 
Specialists". 
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VARILUX® Lenses 











Fragrance Your World This Winter 


ome fragrances have come a long way from canned room 
fresheners to becoming a lifestyle statement. Home 
Fragrances, brings waves of excitement to the air around 
you with its wide array of Feel Good fragrances. Home fragrances 
are carefully created from the actual plant, root, fruit, herb. leaf, 
bark, etc which when dispersed into the air create therapeutic 
aromas that soothe the mind and soul with fragrances like Apple 
Cinnamon, Lavender, Melon Musk & Orange Blossom. 
Ripple Fragrances offer various delivery systems to use these 





home fragrances which not only set a pleasant mood but also 
enhance the beauty of home aesthetically. These home fragrances 
permeate within the room through tall, stiff grasses that are porous 
and excellent for diffusion called Reed Diffusers, aroma candles 
designed from pure wax and Fragrance Vapourizers 
Reed Diffuser Package 

They are fashioned from tall, stiff grasses that are porous and 
excellent for diffusion. They work on the principle of capillary action 
when partially immersed in a bottle of essential oil Fragrance 
travels up the reeds and gently permeates within the 
room. Truly maintenance free.....!!! The Reed Diffuse: 
package contains a ceramic holder, reeds and the 
fragrance. 
Fragrance Vapourizer Package 

Fragrance Vapourizer is one of the finest ways to 
transform a dull room into a bright and fragrant one 
Essential oils are used not just for spreading aroma but 
also for its therapeutic properties. Place the tealight in 
the space provided at the base of the vapourizer and 
add oil on the top of the vapourizer (Hollow space at 
the top). Light the tealight. The attractiveness in colour 
and shape enhances the aesthetics of any room. Can 
also make a party come alive....! This package consists 
of the ceramic holder, candle and the fragrance 

So get ready to titillate your senses with Ripple's 
range of Feel Good fragrances. 


> IHE UNI 3ER 0 THE HIGHLY 'REGARD р E 
INNOISSEUR, GROUP. THE MALT MANIACS, KRISHNA NUKULA 
TASTED 0 R 300 OU THE NAL 2008 EREA IS TOP TEN. 








rishna Nukula, 53, is a credit controller “Every year, the single malt industry 

for a multinational, an ordinary suit sends samples of 300 bottles to our 

who works a nine-to-five in coordinator in France,” says Nukula. 
Hyderabad. But beneath that nondescript “And he sends out the samples to the Malt 
exterior lurks an obsessive—a maniac, in Maniacs around the world—at least the 
fact, by his own admission. For Nukula is 12 of us who don't work in the whisky 
the only Indian member of the renowned industry like me. We're totally unbiased. 
global whisky enthusiast club, the Malt I get two months to taste them all, then 
Maniacs. The obsession began back in 1996. we all vote for our top ten." 

*| was so thirsty for knowledge, you Nukula values his independence too 
know, that I came in touch with a Dutchman much to accept the job offers he receives 
named Johannes. He had started this club— from major whisky companies in India. 
there were only six of us back then, but they He'd rather let rip in his tasting notes. 
were exclusive." So exclusive that Nukula had “I can't promise that all of these whiskies 
to prove his intense devotion to whisky before are available, and tasting notes are always 
he could be admitted. Twelve years on, there personal," he says. “But this list can help 
are only 25 members around the world, and the discerning whisky lover benchmark 
their annual award—the Malt Maniacs Best their existing collection. And I can 
Whisky of the Year—is one of the most promise that these are all great whiskies!" 
coveted prizes in the whisky world. SANJIV BHATTACHARYA 
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4 66 i, Krishna here. What a great 
gig, this has been! Before I get 


into the bottles themselves, let 
me just explain some of the technical data 
about the bortles—the way I’ve done it, Гуе 
just copied it straight from the label. | recom- 
mend every enthusiast do the same for their 
own tasting notes. 
Here’s what it means: 
yo=year old/ %=the strength of alcohol/ 
OB= Original Bottling/ the rest are cask 
details with numbers of bottles produced.” 


10 Cooley 15yo 1993/2008 
• (46%, The Nectar Daily Dram, 

Madeira Finish, 370 Bts) 

Irish whiskeys usually rank low in my list 
but this one blew me off during blind 
tasting. Cooley is situated north-east of 
Dublin on the scenic foothills of Cooley 
Mountains and claims itself as the Ireland’s 
only independent distillery. The place is a 
traveller’s paradise. Incidentally, Cooley 
also makes two of my favourite drams of 
Ireland—the peaty Connemara and 
Tyrconnel. 

Tasting notes: Fruity Bubblegum. Passion fruits, 
later on followed by leafy organics and 
fennel seed. On palate, too, it is very fruity, just 
like on the nose. Not terribly complex like Speyside 
or Highland whiskies, but very pleasant. 


Glengoyne 19yo 1988/2007 

• (58.3%, OB, Pedro Ximinez butt, C#718) 
Glengoynes never fail. The distillery situated 
just a short drive from Edinburgh actually falls 
in the Lowland regions of Scotland but the 
character of the whisky is that of an unmistak- 
able Speyside whisky. Glengoynes are univer- 
sally liked due to their robust feel on palate 
and some of their cask strength whiskies, 
named after their staff, are special attractions. 
Tasting notes: Loads of wood with some organics 
and Port-wine-like, Profile grows bigger and more 
complex. after breathing, Subtle fruity sweetness in 
the background. Definitely improves after some 30 
minutes and you get dried fruits and spices and 
camphor. On palate it is honeyed and treacle 
with mild organics revisiting. Excellent mouth- 


feel with a strong hint of smoky finish. 


Strathisla 48yo 1960/2008 (50%, G&M 
8. for LMW, First Fill Sherry Hogs, #2544, 60 Bts.) 


One of the trademark whiskies of Seagram's, 
better known for Chivas Regal—and a lot of 
Strathisla incidentally goes into blending of 
Chivas Regal. Strathisla is, in fact, the oldest 
distillery in Northern Scotland (est. 1786). A 
lot of stuff distilled at Strathisla actually ends 
up in the private warehouses in Elgin owned 
by Gordon and Macphail, the world's 
largest independent bottlers and this rare 
bottle is one of them. 

Tasting notes: Lots of spices — cita, nutmeg 
and cloves too. Heavy wood. Beautiful rich com- 
plex nose with roasted nuts. Very dry and lots of 
tutte, like eating a paan Very long finish with 
lots of organics. 


Glenfarclas 30yo 

e (43%, OB, +/-2008) 
The folks at Glenfarclas (GF) keep a low 
profile and let their fans speak about their 
whisky and I am yet to come across a per- 
son, who, after enjoying a dram of 
Glenfarclas, has not rated it among his/her 
top 5 Speysiders. Glenfarclas is improving 
day by day as this simple fact shows. I used 
to possess a GF 30yo, (not a 30-year-old 
Girl Friend!) a bottle bought at the very 
distillery in 2003, which happened to be 
the best Glenfarclas I ever had, but the 
present 30yo, bottled some time in 2008, 
had beaten all records. 
Tasting notes: Nose is like aroma. coming from 
steaming Chinese fried rice, fennel dried fruits 
and licorice. Later on developing into lots of fruits 
and spices, Touch of smoke and wood too. Well- 
balanced profile and brilliant mouth feel. Honey 
drops with excellent woody finish. 


Yamazaki 18yo 1990/ 2008 
6. (60%, OB, sherry butt, C#0N70645) 
It is not a surprise any more if a Japanese 
whisky wins top accolades. The Yamazaki 
20yo was declared the best whisky in 2006 by 
Malt Maniacs and, in 2007, Whisky Magazine 
voted the Yoichi 20yo as the best in the 
world. Founded in 1923, Yamazaki, meaning 
confluence of three rivers, is the oldest distill- 
ery in Japan. It is owned by Suntory (remem- 
ber Bill Murray in Lost in Translation?) 


Tasting notes: Typical HOSE of a top class oloroso 


finish, with lots of oriental spices, sultanas, prunes 


and betel leaf. Polished and woody with a subtle 
sweet undercurrent. Very sweet, spicy and 
mentholtlike, tannins with excellent hot finish. 





ONE OF SEAGRAM'S 
TRADEMARK 
WHISKIES, A LOT OF 
STRATHISLA GOES 
INTO BLENDING OF 
CHIVAS REGAL 





THE YAMAZAKI 
20Y0 WAS 
DECLARED THE 
BEST WHISKY IN 
2006 BY MALT 
MANIACS 
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THE #1 BOTTLE 

IS FROM ONE OF THE 
EXCLUSIVE PRIVATE 
COLLECTIONS OF 
GORDON & 
MACPHAIL 


CHIEFTAINS 





MAGIC FLOWS OUT 
OF THE MARRIAGE 
OF ALCOHOL WITH 
THE WOOD OF THE 
OLOROSO CASK 


= Lagavulin 21yo 1985/2007 

3. (56.5%, OB, 6642 Bts.) 
The winner of the Malt Maniacs Awards 
2008, this stunning whisky was awarded the 
accolade on December 5, in Alsace France. 
The award was received by Nick Morgan the 
Global Marketing Director for Single Malts 
of Diageo. Lagavulin is a legend—no other 
Scottish distillery evokes such passion and a 
feeling of obeisance. If you are serious about 
whisky and want to learn more about 
Lagavulin, just make the pilgrimage to 
Islay—it’s a religious experience that beats 
reading books or surfing blogs. Your life will 
never be the same again! 
Tasting notes: Smoke from dried leaves with peat. 
Great complexity, with lemon and honey flavours 
although it scores more on the palate. Smoke 
returns on palate with hints of salt licorice. Syrupy 
sweetness. Brilliant balance with loads of smoke in 


the finish. This is a legend of a whisky. 


4 Ardbeg 25yo 1976/2002 

„ (53.1%, Feis Isle 2002, C#2390, 494 Bts.) 
Ask any distillery manager in Scotland, what 
his second-most favourite whisky is—the 
distillery where he works is first!—and 
more often than not, the answer is 
“Ardbeg”. Now owned by Glenmorangie 
Plc, Ardberg dates back to 1794. But the 
distillery was closed in the early 1980s be- 
fore it was revived by Glenmorangie. The 
house style of Ardbeg is syrupy, full-bodied 
smoke and peat, just like most of its Islay 
cousins—but the comparison stops there. 
Ardbegs are more elegant and the smoke 
and peaty is not as overpowering as in 
Laphroaigs or Caol Ilas. This bottle was re- 
leased during Islay Whisky Festival 2002. 
Tasting notes: Delicious beef stock on nose. Dried. 
fruits, more like raisins and succulent citrus notes. 
Spicy and leafy organics on palate with the trade 
mark smoke and peaty notes of Ardbeg displaying 
all along in the background: 


3 Glenglassaugh 30yo 1975/2006 

J. (45.6%, Doglous Laing & Co, 94 Bts.) 

The sad part of Glenglassaugh is that the 
distillery is closed since 1986 and surprisingly 
nobody came to rescue this wonderful distill- 
ery. Situated on coastal edge of Spey and 
Deveron rivers in Speyside, most of the spirit 
from this distillery went into blending of 
Famous Grouse, Cutty Sark and Laing's. If 
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you come across any Glenglassaugh grab it 
with both of your hands. 

Tasting notes: Spicy and strong. Almonds and 
camphor with sweet oaky notes and then you catch 
hints of smoke. On palate you get green peppers, 
more smoke coming back with passion fruit. 
Excellent, full-bodied and satisfyurg finish with 
loads of syrup and smoke 


2 Carsebridge 42yo 1960/2002 

e (41.6%, Chieftain's Choice, Oloroso, 
C#15010, 135 Bts.) 

Carsebridge defeats single malt Scotch 
Whisky purists. This is a grain-based Lowland 
whisky and the spirit has been distilled from 
those unromantic, continuous column stills. 
But who cares when you get a stunning out- 
put after the spirit had slept over 40 years in 
magic cask? Most of the magic of this 
Carsebridge is an outcome of marriage of 
alcohol with the wood of the exquisite 
Oloroso cask chosen by master blender, 
Gordon Doctor. The distillery has been 
dismantled in 1983. 

Tasting notes: Nose Aberlour Abwnath like—full 
of oloroso sherry, all kinds of dried fruits, Christmas 
cake and spices, this is a quality spirit spent a long 
time Uc a quality sherry cask. On palate you get 
sweet sherry, mellowed, mild tannins with super 
mouth-feel, orange skins, smooth, long and 
superlative woody finish! 


1 Balblair 1973/2006 
„ (45%, Gordon & Macphail Private Collection, 
C#3184-3185, 385 Bts.) 
Another one of the oldest distilleries in 
Scotland, Balblair lies just on the left hand 
side cleft of picturesque Dornoch Firth (on 
the other side is Glenmorangie) on route 9. 
All things pertaining to Balblair are ancient — 
its library, the stone walls and its water source 
running down Ben Dearg hills in the rear. 
Gordon & Macphail has sizeable number of 
single casks of Balblair and this bottle is from 
one of the exclusive Private Collections. The 
best whisky I have tasted in 2008. 
Tasting notes: Rich sherried nose, dried fruits, 
raisins, plum cake, some spices like cloves—this 
reminds me of Yamazaki 20y0, 2006 winner. 
Leather cover note book— looks like a whisky spent 
long age in a quality Spanish cask. Sweet and good 
satisfying. Slainte Mhathi 
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UST DOWN THE ROAD FROM JACK 

Nicholson's house, a missile silo 

hums, caged in barbed wire and 
warning notices. It's a vestige from the 
cold war. A quiet spot. Few people 
come here any more but the occasional 
hiker who stops to savour the view of 
Los Angeles. And what a view it is—the 


Martian landscape 


kind that only the likes of Nicholson eel 
afford. After all, this is the high point of ` 
Mulholland Drive, the very crest of the 
city, which runs a coiled and treacherous 
path along the spine of the Hollywood 
Hills, separating Los Angeles on one 

side from the San Fernando \ 
the other. 





1. Los Angeles 

2. Santa Monica 
3 Topanga '. Joshua 
1. San Bernardino 


‘alley on 


| ГЕ 


D Twentynine Fain 












Escape 


CALIFORNIA 


California has a 
tradition of 
Seekers, some 
of them crackpot 
all of them 
earnest. Spend a 
few years in the 
desert, dwarfed by 
blazing skies, 
cowered by heat, 
and perhaps 
Venutians won't 
sound so odd. 


It's a perfect place to 
begin a road trip. All too 
often Southern California is described 
only in terms of endless sun and palm 
trees, all the spangle and glitz of 
Hollywood. But the silo's hum is a 
reminder that behind its gleaming 
Golden State front, this is a place 
where danger and beauty are firmly 
twined—a brutal desertscape where 
models sashay down earthquake fault 
lines, where billionaire mansions gaze 
upon raging forest fires. 

Mulholland, more than any other 
street, encapsulates this dichotomy— 
the most stunning vistas follow 
unprotected hairpin bends. It's no 
surprise that the film, Mulholland 
Drive was made by David Lynch. 
The road dates back to Los Angeles's 
infancy as a city, to the infamous 
Water Bureau Chief, William 
Mulholland, who in 1924 decided to 
build Angelenos a picturesque route 
to the surrounding mountains and 
beaches. It was a noble aim, but he 
never finished the job—beyond the 
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silo, the road turns to dust, the realm 
of the dirt bike. So, we spin around 
and head for the sea via the pleas- 


antly ramshackle neighbourhood of 
Topanga Canyon, the somewhat 
eccentric cousin of the more mani- 
cured Pacific Palisades nearby. 

It's an unwritten rule of the West 
Coast that the nearer the water you 
go, the more human flotsam you 
find. So, many took Horace 
Greeley's famous advice to "go west, 
young man" that they found them- 
selves on the beaches of California, 
with the Pacific whooshing over their 
sandals. Those who stayed either 
found what they were seeking, or 
they were left, like the backwash of 
the American dream, to keep search- 
ing along its shores. It's the latter that 
give a place like Venice its charac- 
ter—on a heaving Sunday, when 
families flock in to rollerblade and 
eat candy cane, the last of the Muscle 
beach iron-pumpers wanders up and 
down showing off photos of his 
prime; a team of breakdancers, a 


man dressed as Lucifer, a man dressed 
as a tree, all of them hoping for a re- 
turn to the beach's heyday back when 
Jim Morrison lived here. Or at the 
very least, hoping for a dollar. 
In Topanga, however, the flot- 

sam doesn't ask for donations. Stop 
for a bite at Pat's Topanga Grill, for 
example, and you'll likely meet the 
neighbour, Joe, who lives next door 
in a house made entirely out of 
pallets. Palletstein, he calls it. Not 
so troubled as West Asia, but with 
probably more rats. 

And further towards the Pacific 
Coast Highway, near Malibu, we 
find the poignant figure of Bill 
Nordhoff collecting rocks along the 
shore. Though he lives barely a mile 
down the road from some of the 
most privileged real estate in 
California—ask Danny De Vito, 
Barbara Streisand, Pierce Brosnan or 
David Geffen—Bill’s own beachfront 
property is a beaten-up old Chevy he 
shares with his dog Sticks. His prob- 
lems began years ago, he says, when 
his cousin swindled him out of his in- 
heritance in a family feud so bitter, it 
drove his mother to suicide. So, Bill's 
years of searching for the answer 
have ended here, where he finds only 
rocks and his old Grateful Dead 
cassettes for comfort. Those days in 





This is a place 
where danger and 
beauty are firmly 
twined—a brutal 
desertscape where 
models sashay 
down fault lines, 
where billionaire 
mansions gaze 
upon raging 
forest fires. 


the late '60s, he remembers like 
yesterday—the acid, the love, his pal 
Dr Spaghetti... “Feel that wind,” he 
smiles, turning his chin to the salty 
breeze. He rummages around in his 
trunk for a moment. “There you go,” 
he says, handing me a smooth flat 
rock. “Don’t that feel good? Fred 
Flintstone’s computer mouse.” 
Heading inland, we set the 
navigator for Landers, a flyspeck 
town of squat bungalows and trailers 
strung out in the deep desert. Here, 
in the vast shimmering wasteland, sits 
what was once believed to be the 
biggest freestanding boulder in the 
world—a site known cryptically as 
Giant Rock. Now splattered with 
graffiti, the rock cuts a bizarre sight 
planted randomly in the middle of 
nowhere. But not as bizarre as the 
stories locals have created around it. 
“Right here was where a cosmo- 
naut from Venus came to land,” says 
Daniel Boone, quite matter-of-factly. 
Boone lives a couple of miles from 
the rock. We found him outside his 
trailer drinking a Bud with his father 
Matthew in the 40C heat. “He took 
George Van Tassell, who was my 
neighbour, you could say, onto his 
ship and told him how to add 50 
years to human life. But he didn't use 
his mouth. Venutians use telepathy.” 
Of course. Van Tassell was a 
former Lockheed engineer who was 
drawn to Giant Rock for its magnetic 
vortex. After a period of meditation 
near the Rock in the 1950s, it ap- 
pears these aliens—who looked, 
according to Daniel, like Greeks or 
Italians—taught him the science that 
goes into the peculiar cylindrical 





building next door known as the 
Integratron, a high voltage generator 
of some sort. Apparently, a brief spin 
in the Integratron is quite the tonic. 

It's perhaps no surprise that 
Daniel suffers from anxiety disorder 
and can't work any more. Nor that 
his dad was a personal disciple of 
Swami Paramahansa Yogananda, 
author of The Autobiography Of A 
Yogi and one of the first emissaries of 
Indian religion to the us. California 
has a tradition of seekers, some of 
them crackpots, all of them earnest. 
Spend a few years in the desert, 
dwarfed by the blazing skies, cowered 
by the heat, and perhaps telepathic 
Venutians won't sound so odd. 

For respite from the sun, we 
head up Bear Mountain, one of the 
true wonders of Southern California. 
A haven of lakes and thick snow in 
the winter—heaven for snowboard- 
ers—it's only three hours from Los 
Angeles, and barely an hour from the 
sun-scorched Integratron. Coiling up 
the mountain to Bear Lake is a treat. 





If you're lucky, you'll see local resi 


dent Oscar de la Hoya, shadow box 
ing his way around the perimeter. At 
8,000 ft, many a champion fighter 
keeps a training camp in Big Bear. 

But Big Bear is a glorious 
aberration. It is bounded on all sides 
by baking Southern Californian 
desert and it isn't long before we're 
back among the cacti and the rattlers. 
An hour north of Palm Springs, 
where the affluent elderly like to 
shop and spa, is the bohemian town 
of 29 Palms, an oasis in the wilder- 
ness, blooming with murals. The 
most popular spot from which to 
visit the Joshua Tree National Park, 
there is no shortage of hotels here, 
but only one place shines—the 29 
Palms Inn may be the only hotel that 
Robert Plant of Led Zeppelin actu- 
ally wrote a song about. 

A complex of unique adobe bun- 
galows, the 29 Palms Inn is at once a 
spa, the finest restaurant in town, a 
vegetable garden, a library and an arts 
centre where artists can work and 
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For respite from the sun, 
we head up Bear 
Mountain. A haven of 
lakes and thick snow in the 
winter—heaven for snow- 
boarders—it's only three 
hours from Los Angeles. 


exhibit. Jack rabbits hop across your 
path, road runners scamper from 
your crunching tires. And yet, for all 
the buzzing life, human and animal, 
time slows down here, thoughts have 
a chance to percolate. It's no surprise 
that U2 wrote the album Joshua Tree 
while staying here. The atmosphere is 
like no other hotel—it's as though the 
brutality of the desert has bred a 
camaraderie between staff and guest. 
As one barmaid remarked, noting the 
huge moon, a couple taking a late 
night dip and cactus wrens squawking 
overhead: “there’s an energy about 
this place... 
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At dinner, the talk is of a brush 
fire in the nearby Morongo Basin, 
which is hindering the arrival of 
guests. Thousands of acres have been 
scorched, Helicopters are evacuating 
residents. The fire, it seems, has 
‘jumped’ across the freeway. 
Fortunately, the Joshua Tree 
National Park escaped the embers so 
by dawn we were weaving through 
the park, in awe at the views. Only at 
the park’s end, as we sail into a dead 
straight three-mile stretch towards 
the LA freeways, we finally pass the 
evidence of last night’s devastation. It 
feels very car commercial, coursing 
through the blackened, smoking hill- 
sides. Time for the sunroof to slide 
back, turn the dial to American rock, 
give that throttle a bit of a squeeze... 

But scarcely three hours later, the 
scene could not be more different. 
From the charred hills of Morongo 
to the gorgeous Hotel Viceroy in 
Santa Monica is the story of our 
trip—the journey from danger to 
beauty, the cruel to the balmy. It’s 
hard to fault the Viceroy—a hotel of 
stealth luxury. Plain on the outside 
but stunning on the inside—a world 
of marble and mirrors and poolside 
cabanas and beautiful people. 

Ah beautiful people! No trip 
through Los Angeles would be com- 
plete without them. Which bars they 
go to tend to change from month to 
month in Los Angeles—the batons 
change hands. But for now, they're 
here at the Viceroy, flocking the bar 
and restaurant. Somehow the hum of 
that silo seems a long, long way off... 


Hotel Viceroy, 
Santa Monica 





THE INFORMATION 


All the numbers and names you 
need to hit the road. 


PAT'S TOPANGA GRILL 

1861 N. Topanga Canyon Blvd. 
Topanga, CA 90290 

(310) 4550533 
http.//www.topangaonline.com/pats/ 


GIANT ROCK 

Giant Rock Rd. Landers, CA 92285 
Take Highway 247 north out of the 
Yucca Valley to the Landers turnoff 


INTEGRATRON 

2477 Belfield Boulevard 

Landers, CA 92285 

(760) 3643126 
http://integratron.com/Welcome.htm! 


BIG BEAR LAKE RESORT 
ASSOCIATION 

630 Bartlett Road, Big Bear Lake, 
CA 92315 (1800) 4244232 
http:/Avww.bigbear.com/ 


JOSHUA TREE NATIONAL PARK 
ASSOCIATION 

74485 National Park Drive 
Twentynine Palms, CA 92277 
(760) 3675525 
http://www.nps.gov/jotr 


29 PALMS INN 

73950 Inn Avenue 

Twentynine Palms, CA 92277 
(760) 3673505 
http://www.29palmsinn.com/ 
$179 (Rs 9,000) a night for a suite 
(weekend rate) 


HOTEL VICEROY IN SANTA MONICA 
1819 Ocean Avenue 

Santa Monica, CA 90401 

(310) 2607500 
http://www.viceroysantamonica.com/ 
$509 (Rs 26,000) a night for an ocean 
view (weekend rate) 
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© TAI CHI © PRABHDEV SINGH ON GOLF 


p> 


A. 


Its 170 years old but it could 
well be your prescription for 
the future. Tai Chi Chuan 

IS backed by scientific 
research, and promises a 
multitude of benefits. 
ANUMEHA CHATURVEDI 


MOVING 
ITATION 


Us 6 a.m. on a chilly Saturday morning and Reebok Га: Chi Chuan, the meditative Chinese martial art form 
Master Trainer Nisha Varma is busy sweating it out in a She's been into weight training and yoga for 20 years 


south Delhi school with a bunch of students. But this is now, but it's Tai Chi that she really lives for. It's the onh 


a workout class with a difference. It's not about lat pull- reason she's up and about todav. 


downs and bicep curls. Varma's practising "I suffered an ankle injury in 2006, and was in 
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Health 


TAI CHI 


It's a journey of 
self-discovery. 


tremendous pain for a long time,” says Varma. “Though 
| took to aerobics and working out soon thereafter, my 
sense of balance went for a toss and I had to bid adieu 
to cardiovascular training and weights. I tried physiother- 
apy, and was under a lot of medication, but nothing really 
helped. | took to Tai Chi around two years ago, and have 
regained about 80 per cent of my balance now. The bene- 
fits of this multi-pronged workout are immense." 

The three words—Tai Chi Chuan—echo her senti- 
ments, “When translated, the Chinese characters for 
Tai Chi Chuan mean the supreme ultimate force," exp- 
lains Varma's teacher, Master Sifu George Thomas, 
President and Founder of Tai Chi Academy India. A 
six degree black belt in karate and a national referee, 
Thomas was into hardcore martial arts till he discovered 
this form of Tai Chi in 1983. *It was founded by Yang Lu 
Chuan about 170 years ago and today, it's the most 
popular of all Tai Chi forms." 

For Thomas, it began one day at a park in Singapore. 
“I was on holiday and I saw people practising Tai Chi in a 
neighbourhood park and it just blew me away," he says. 
“Tai Chi is popularly described as moving meditation, as 
the movements are slow, evenly paced 
and like a flowing river, a far cry from those rough and 
tough karate moves that I had come to master. You could 
call it Chinese yoga, as it’s a combination of physical 
exercise, breathing techniques and meditation—very 
different from other martial art forms, which are all 
self-defence.” 

The classes begin with brief warm-ups, which essen- 
tially involve basic squats and rotations. But they soon 
progress to what looks like slow motion dance. There’s 


no heaving and puffing and punching. The exercises are 
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meditative. Like the tree meditation, where the group 
stands with their arms wide open as though locked in 
an open embrace. “The meditative exercises use a lot of 
imagery and help in developing coordination and build- 
ing stillness,” says Varma. It sounds simple, but the 
execution is actually quite difficult, even painful. 

“As opposed to yoga, which is all about flexion and 
extension of the spine, Tai Chi exercises are always 
focussed on a standing position, and require a heightened 
sense of muscular coordination,” says Varma. “The 
breathing remains even, and you don't get a perceivable 
cardio effect, as the heart rate doesn’t go up. Yet, a 
person can burn as many 280-300 calories in a day, 
while practising Tai Chi.” 

But, fat burning isn't the only benefit—far from it. 
"The exercises are excellent for stress-related disorders 
like hypertension, backaches, asthma and arthritis, and 
also for improving one's immunity level," says Varma. 
"There's a lot of emphasis on breathing techniques that 
help people with respiratory troubles and prevent a 
lot of chronic disorders." 

There's plenty of solid scientific evidence to back 
them up. New research has indicated that people 
suffering from asthma may be able to better control their 
breathing with some training in Tai Chi. Previous studies 
point to its benefits with regards to cardiovascular fitness, 
sleep deprivation and osteoporosis. 

A regular Tai Chi class cuts across all age groups and 
ailments and there's a lot of emphasis on individual atten- 
tion. There's no sense of competition or urgency. And 
people appear to be working out at their own pace. "Give 
yourself two months," says Thomas. “You'll be amazed. 


It's a journey of self-discovery." 


For information about the classes in your city, check out: www.tarchiacademyindia.com 





PRABHDEV SINGH 


n my first trip to the US as an 
impressionable teenager, | 
came across this line which 
stayed with me—"if you can dream 
it, you can do it". Many people of 
stature have said something on sim- 
ilar lines and admittedly, it does 
ш: | sound a little corny, but 
| it settled somewhere 
in the back of my 
head. Maybe it 
| was the set- 
ting—a family 
outing at = 
Disney 
World, specif- 
ically a show 
that docu- 
mented the his- 
tory of the land of 
dreams. It was gripping 
enough and so was this light-haired 
angel I happened to be seated next 
to. I had reached the stage where I 
was floating away with her when 
dad stomped into the dream and 
announced that it was time to hit 
the roller coaster next door. 

I wonder what dreams Shiv 
Shankar Prasad Chowrasia conjured 
up as a kid, chipping and putting on 
the Royal Calcutta Golf Club 
greens by the day and, at times, by 
moonlight? Winning golf tourna- 
ments, perhaps? While my thoughts 
were cut short early, Chowrasia has 
got further than he would probably 
have dreamed. Sure, Jeev Milkha 
Singh has put together another 
amazing season but if there is one 
standout image for 2008, it is 
Chowrasia clutching on to a trophy 

- about his size at the Delhi Golf 










Club after a dream run at the 
Emaar-MGF Indian Masters. The 
stature of the tournament he won 
and the goodies that came with it 
was the stuff fairytales are made 
of—in terms of money, a little over 
$400,000 (Rs 2 crore), which is the 
biggest pay cheque for an 
Indian sportsperson at 
home. He also 
earned exemptions 
on the European 
and the Asian 
Tours till 2010. 
There was a 
sponsorship 
from golf philan- 






expect him to keep bringing in the 
titles, and his golf goes off track. 
This year, he's back on song. 
After coming agonisingly close in 
Indonesia and Korea, he gets his 
break at the Austrian Open. The 
global golfer wins again, this time 
on his favourite tour in Japan. 

As 2008 draws to a close, 
Jeev has plenty left in the tank. He 
scores in the Asian Tour's biggest 
event, the $5 million (Rs 25 crore) 
Barclays Singapore Open, winning 
the Order of Merit for the second 
time in three years. And just when 
we were thinking that he was done 
for the year, Jeev wins the season- 


IN 2009, ALL EYES WILL BE ON JEEV 
MILKHA SINGH, JYOTI RANDHAWA AND 


ARJUN ATWAL AS USUAL. BUT DON'T FORGET 
SHIV SHANKAR PRASAD CHOWRASIA. 


thropist Gautam Thapar. Even the 
usually tight-fisted Delhi Golf Club 
threw in playing rights for the new 
star of Indian golf. 

But Jeev—what a ride he's been 
through! Year 2006, and he can do 
no wrong—two wins in Japan, one 
on the Asian Tour and a season- 
ending biggie in Europe (this after a 
seven-year winless streak). He bec- 
omes the first Indian to break into 
the world's top 50 and that gets 
him into all the majors in 2007. But 
then 2007 doesn't turn out so 
good. All a matter of expectations. 
He expects too much from himself 
and those who follow him now 


ender in Japan, the same week as 
his wife Kudrat delivers a stillborn 
child. Superhuman stuff! 

In between, Arjun Atwal, who 
has been struggling on and off the 
golf course for some time, regained 
his PGA Tour card with a win on 
the Nationwide Tour, which is the 
second-rung tour in the US. 

There's plenty to look forward 
toin 2009. — 5 

Prabhdev Singh is Editor, Golf Digest India 


GolfDi t 
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QUESTIONNAIRE 


Each month, we ask a beautiful woman about men, sex and relationships. This month, 
it’s Shamita Singha, supermodel, television anchor and brand ambassador for Diageo’s 
wine. She lives in Mumbai and she won’t say whether she’s dating at present. 


What do you like most about men? 
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What do you like least? 
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Which country has the hottest men? 


ily and Greece 


Daniel Craig or Hugh Grant? 

Hugh Grant 

What’s a good approach for a 

girl like you? 

Men have to be straight forward with 
me but | like a gentleman, some 


{ 


chivairy at the same time. 


How should a girl approach a guy she 
likes at the office? 


What should men have learnt about 
women by now? 

That we love to talk and vent and 
mean half the things 


19 1 
5 


Where do you stand on pre-marital sex? 
Sex.is.a natural progression of love. 
Marriage has nothing to do withrit. 

What constitutes a healthy sex life? 

Do it ever so often £o build your bond. 

It only gets bettér and better over 

time but; of course; play safe. 


When is an affair permissible? 
SWhen there is a mutual need 
to be with each other. 
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INSPIRATION. | “When do you know your calling? At 26, I still have no answer. 
But whether talent for the piano is born or made, my goal today is to enthuse 
the next generation of musicians with passion. I would be really excited to see a new 
Lang Lang coming through." 

— Lang Lang™, world-renowned pianist, with the Swiss-made Montblanc Time Walker 
Bh ronograph. Automatic movement, 43 mm steel case with skeletonized horn design, 


and a sapphire crystal case back. MONTBLANC. A STORY TO TELL. 
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INSPIRATION. | “When do you know your calling? At 26, I still have no answer. 
But whether talent for the piano is born or made, my goal today is to enthuse 
the next generation of musicians with passion. І would be really excited to see a new 
Lang Lang coming through.” 

— Lang Lang™, world-renowned pianist, with the Swiss-made Montblanc Time Walker 
Chronograph. Automatic movement, 43 mm steel case with skeletonized horn design, 


and a sapphire crystal case back. MONTBLANC. A STORY TO TELL. 





Letter from the Editor 


Alwar, Rajasthan 





as it Oscar Wilde or John Abraham who said “the only way 
to survive life in an Indian metro is to escape now and again. 
And again and again”? Whomever it was, he was spot on. 
At times like these, we need to preserve our sanity. These last few 
months we've had to cope with terror, global meltdown, Satyam and 
the continuing feud between Shah Rukh and Aamir. It’s enough to tip 
a man over the edge. 

So, we at MORE did what all journalists should do—we turned to the 
facts, the cold hard statistics. And we found that there are definitively 
fewer jihadis and Rs 7,000-crore Raju scams in the beach resorts of Goa 
or the palace forts of Rajasthan, than in Delhi, Bangalore, Mumbai or 
Kolkata. So with that in mind, we propose a solution, a prescription for 
your sanity—get the hell out of town and do it now, in Valentines 
month, while the tourism industry is reeling from foreign cancellations 
and there are plenty of juicy deals waiting to be snapped up. 

It wasn’t easy bringing you this Weekend Breaks special, heading 
off to all four corners of the country and vacationing like our lives dep- 
ended on it. But we'll do anything for our readers. And we still 
found the time to bring you the best in events, culture, shopping, cars, 
style, food and drink—everything you need to make the most of your 
spare money and time. We chat to Rahul Dravid about his perfect 
weekend, test drive an AMG Mercedes and undertake an in-depth in- 
vestigation of India's first brewpub. We even pester the gorgeous Amrita 
Rao with intimate questions about her love life. Like we said, anything 
for our readers. 

Let us know what you think about the new MORE at 
moreletters@intoday.com. We love hearing from you, and the best 
letters will be published. Enjoy! 





(Sanjiv Bhattacharya) 





BECAUSE THERE'S MORE TO LIFE THAN WORK 


http://www.businesstoday.in 

Editor-in-Chief: Aroon Purie 

Group Editorial Director: Prabhu Chawla 

Chief Executive Officer: Ashish Bagga 

* 

Editor: Rohit Saran 

Managing Editor: Bran Carvalho 

Lifestyle Editor: Sanjiv Bhattacharya 

Deputy Editor: Rajiv Rao 

Senior Editors: Dhiman Chattopadhyay, Somnath Dasgupta, N. Madhavan, 
K. Sai Srinivas, Virendra Verma 

Associate Editors: Anand Adhikari (Mumbai), Clifford Alvares (Mumbai), 
Saumya Bhattacharya (Delhi), Shalini 5. Dagar (Delhi), Suman Layak 
(Mumbai), Puja Mehra (Delhi), Shamni Pande (Delhi), Mukul Rai (Delhi) 
Assistant Editors: K.R. Balasubramanyam (Bangalore), Tejeesh Nippun 
Singh Behl (Delhi), Rishi Joshi (Delhi), Kushan Mitra (Delhi), Rachna Monga 
(Mumbai), Rahul Sachitanand (Bangalore), E. Kumar Sharma (Hyderabad), 
Anusha Subramanian (Mumbai) 

Special Correspondents: Anamika Butalia (Mumbai), 

Nitya Varadarajan (Chennai) 

Principal Correspondents: Bibek Bhattacharya (Delhi), 

Anumeha Chaturvedi (Dethi), Tejaswi Shekhawat (Bangalore) 

Senior Correspondent: Manu Kaushik (Delhi) 

Copy Desk: Sanjay Kumar (Chief Copy Editor), Roopali Joshi 

(Senior Sub-Editor), Virat Markandeya (Senior Sub-Editor), 

G.D. Padhy (Editorial Coordinator), Anuradha Bhattacharya (Copy Editor) 
Photo Department: Jitendra Sharma (Chief Photographer). 

Umesh Goswami (Chief Photographer), Nishikant Gamre, Shekhar Kumar 
Ghosh, Rachit Goswami, Satish Kaushik, Amit Kumar, Raj Kumar, Debasish 
Paul, Deepak G. Pawar, Lalit Rana, Ritesh Sharma, Money Sharma 

Art Department: Safia Zahid (Art Director), Uttam Sharma (Assistant Art 
Director), Anand Sinha (Assistant Art Director), Vikas Gupta, Anita Jaisinghani, 
N. Ravishankar Reddy, Ramendranath Sarkar 

infographics: Kapil Kashyap (Deputy Art Director), Kuldeep Bhardwaj 
(Senior Infographist) 

Production Department: Dinesh Sachdeva (Chief of Production) 
Narendra Singh, Rajesh Verma 

• 


Publishing Director: Aseem Kapoor 

Associate Publisher: Ashish Chadha 

IMPACT TEAM 

Regional Heads: Neeraj Sharma (Delhi), Ameet Dhanda (Mumbai), 
Brijesh Kumar Singh (Bangalore), Benny Kumar (Chennai), 

Srinivas Babu (Hyderabad), Prabal Deb (Kolkata) 

Е 


Consumer Marketing Services: Poonam Sangha, Sr. General Manager 


* 

News-stand Sales: Vivek Gaur, Executive Director 

D.V.S. Rama Rao, Sr. General Manager (Sales & Operations) 
Vinod Das, General Manager (National Sales) 

Deepak Bhatt, General Manager (North) 

Rajesh Menon, General Manager (West) 

Krishna Kiran Mandapaka, Dy. General Manager (South) 
Operations: 5. Sridhar, General Manager 


Volume 111, Number 2 





e Editorial Office (Delhi) Sth Fioor, Videocon Tower, E-1, Jhandewalan Ext. Омбы 110055 Te: 011 
23684812-15; Fax: 011-23684819; Cable Livmedia, New Ое: £-mail 

T.vsninetin « Advertising Office (Delhi: 9th Floor, Videocon Tower, E-1. fhandewalan 
Extn, Deis 110055; Tel: 01143530806 Рак 01143530833; Cable: Uvemeda, New Delhi Trade Centre. 
2nd Foor, Kamala City, Senapati Bapat Marg, Lower Parel, Murmbar-400013; tel: 022-24983955 Fax 
022-24982266, Cable. Livmedia, Mumbai Impact office: Trade Centre 2nd Floor, Kamala City, 
Senapati Bapat Marg, Lower Parel Mumbai 400013: Tel: 072 24983355 Fax 022-24982 266 
Chennai 2nd Floor, 98-A, Dr Radhakrishnan Satai, Mylapore. Chennai 600004. Tel- 044-28478526- 
41; Fax 28472178; Cable: Livmedia, Chennai; Bangalore 202-204 Richmond Tower. 2nd Foor, 12. 
Richmond Road, Sangalore-560025; Tel.: 080-22212448, 080-30374106; Fax: 080-22718335; 
Cable: Livmedia, Bangalore, Kolkata, 52, 11. Road, 4th floor, Kolkata- 700071; Tel: 033 21825398, 
033-2282 TT26, 033-22821922; Рак. 033-2282 725; Cable: Uvinmedia, Kolkata: Hyderabad 6. 3.89578. 
Ray Bhawan Road, Somajiguda, Hyderabad- 500082; Tel: 040- 23401657, 040. 23400479: Ahmedabad 
2nd Floor, 2C, Surya Rath Building Behind White House, Panchwert, Off CG. Road, Ahmadabad- 380006 
TeL: 079-6560393, 079-656092% Fax: 073-6565293; 39/1045; Kochi Karakkatt Road, Kochi-&lg 016 
Tei: 04842377057, 0484-2377058 Fax: 0484-370962; Cable литика Cochin а Subscriptions: For 
assistance Contact Customer Care, india Today Group, A61, Sector-57, Noida (UP) - 201301: 
Tel: (95120) 2479900 from Delhi & Faridabad: (0120) 2479900 (Monday-Friday. 10 am- pri) 
from Rest of india: Той free no. 1800 1800 100 (from BSNL/ MTNA Lines: Fax: (01209 4079080; Emak 
месатефуоз today.com e Sales; General Manager Sales, Living Media Indi Lei, 201, Competent 
House, F-14 Middle Circe, Connaught Place, New Defhi-110001: Tel :011-23736970-4: Fax: 011 
23736292 « © 1998 Living Media india Ltd. All rights reserved througout the world. Reproduction 
n amy manner is prohibited: Published А Printed by Ashish Bagga on behalf of Ling Media India 
Limited. Printed at Thomson Press india Limited 18-35, Milestone, Delhi Mathura Anardi Faridabad 
121007, (Haryana) and at Plot No. 5-5/A, TTC industrial Area, Thane Belapur Road, Alri, Navi Mumbai 
400 708 (Maharashtra). Published at K-9, Connaught Circus, New Defhi-110 001 


For reprint rights and syndication enquines contact syndicationefpintodey com or call 
*91-120-4078000 


All disputes arc subject to the exclusive jurisdiction of competent 
courts and forums in Delhi/ New Delhi only 


| bor reprint nghts and syndic ation oxp оге contact 
yg ткт рч шу com or cal «91-120-40 78000 
=. www syndicationstoday in 


Contents 


FEBRUARY 09 








Black and White 20 
The two-tone look with suits and 
shirts is always a Classic. 


Knitpicks 24 


Art 7 
Leading London artist, Julian Opie, 
will be in Mumbai for his first ever 
exhibition in India. 


Calendar 8 Six great knitwear styles. 
What's new and what's happening 

this month. 

My Stuff 10 

The objects in Swarovski's Sanjay An etie. 


Sharma's life. 


Music 12 
Vampire Weekend, The Fleet Foxes 
and the MORE playlist. 


Movies 13 
The new box-set of acclaimed 
director Wong Kar-Wai. 


Books 14 
Rana Dasgupta's Solo and “The Books 
That Shaped My Life" by Captain 

G.R. Gopinath, Kingfisher Airlines. 


Tech Talk with Kushan Mitra 16 
Television screens are getting bigger 
and bigger. And that's a good thing. 





Test Drive 18 p IV 
The Mercedes SL 63 AMG is brutally چ‎ í "е ‹ 
fast but surprisingly easy to drive. mS. 
Brewpub 29 





Howzzat! in Gurgaon is India's first 
ever microbrewery. Cricket and beer. 
Say no more. 


Metrowatch 32 
Hot new restaurants—Sakura in 


о. ч Gurgaon, Khansama in Bangalore 
on. M +4 i and Bonobo Bar in Bandra 
> | С: n. —S Sourish Bhattacharyya on Wine 36 


Cocktails 37 
All you need to know about the 
Cosmopolitan—the drink, not 

the magazine. 


After Hours 38 
With Sanjay Kapoor, the Managing 
Director of Genesis Luxury. 


۱ 


Valentines Dinner 40 
The best tables in the metros. 





2 BUSINESS TODAY ? FEBRUARY 2009 






My 
New rean Peso 
To say — ош 





2008 is over. A year filled with recession, job cuts and mayhem. But it's time to begin afresh 
And I'm going to start my New Year with a loud NO. 

No to all things artificial. No to all things harmful. And No to all things that were making me unfit 
Which is why, I've decided to make Réal Activ Apple juice 
8 part of my healthy lifestyle and diet, Because with No 
added - sugar, flavour, colour or preservatives, this is 
100% juice with the natural goodness of Apple. 


So start with Réal Activ Apple juice now. And 
have a very happy, healthy and fit New Year. 




















ap^ 1^ 
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le | Orange | ge Carrot | трену У | Beetroot Garrot 
«om or write fo us at: Foods Consumer Care Cell, 8/3 Asaf All Road, New Delhi - 110 002 or mail us at foodserdaby ۴ 
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nya nordiska 


luxury fabrics for your home 

December 2008: Nya Nordiska, the luxury textile brand from 
Germany, presents three exciting and opulent collections 
of beautiful and elegant fabrics for your homes. 

Pure Perfection Clear and reduced 

"Pure Perfection" combines fabrics of non-colours with 
the discreet colours of wood and stone. A distinct yet 
understated use of form offers peace and balance for the 
eyes and soul. It is created for those who require clarity 
and geometric discipline in their living environment. Here 
you will find interesting basic materials such as linen, wool 
and high-tech fabrics, as well as grainy structures and 
high-low effects. 

Creative Concept Colourful and vivid 

Strong contrasts, fresh clear colours and natural beauty. 
The world of "Creative Concept" demands attention, 
emphasizes and indicates "joie de vivre".Here you will 
find embossed motifs and colour rich fabrics which are reminiscent 
of far-away lands. The designs combine in a courageous and even 
unconventional way. For open-minded people who feel comfortable 
within vital, inspirational home surroundings. 

Luxury Life Glamorous and highly presentable 

The world of "Luxury Life" represents glamour, luxury and opulence. 
Silks and satins, embroidery on velours and transparent fabrics 
transform any interior into a sparkling backdrop. As a counterbalance 
to a functional, technical world, romance, sensuality, sophistication 
and craftsmanship are combined here. For people who seek the 
prestigious. 

Availability: 

- Jagdish stores: Rajouri Garden, Lajpat Nagar, Karol Bagh and 
Jaipur 








Muslin stores: Dassan Road, Chennai ( 044-24361754, 42112421) ; 
Ishanya Arcade, Pune ( 020-41280090, 41280091, 41280092); Lower 
Parel, Mumbai; Jubilee Hills, Hyderabad ( 040-40179695); Sultanpur 
Crossing, M.G Road New Delhi-30 ( 011-26805203); Dif Grand Mal 
(91-124-4375433, 4375434). 

Pricing: 

The collection is priced from Rs. 4,000/- to Rs. 20,000/- ре 

meter. 

About Nya Nordiska High competence in textile design 

Clarity of form and the highest standards are the principles of Ny: 
Nordiska. For more than 40 years, the internationally recognizec 
textile editeur, with its base in Dannenberg, Germany has beer 
designing and producing high class decoration and upholstery fabric 
for both private and project use. With more than 200 internationa 
design awards such as the red dot award: product design, the il 
design award and the Design Award of the Federal Republic o 
Germany in Silver, Nya Nordiska can be counted among the leadin 
companies in textile design. 

Nya Nordiska was founded in 1964 by Heinz Röntgen il 
Diisseldorf and in 1976 the company moved to Lower Saxony 
Following the death of the company founder in 2003, his wif 
Diete Hansl-Róntgen has taken over the running of the compan) 
with the assistance of Marcus Hansl, Remo Róntgen, Sybill 
Hansl and Bernhard Hansl. Diete Hansl-Róntgen, graduat 
designer Alice Pieper and Sybilla Hansl are responsible for th 
Nya Nordiska designs. Each year, the textile editeur develops 
new collection which is manufactured in Europe. The produc 
range includes more than 700 articles within the collectio 
worlds "Pure Perfection", "Creative Concept" and "Luxury Life’ 
The Nya Nordiska collection is available worldwide, exclusivel 
through specialist outlets. About 700.000 metres of fabrics ar 
in stock and immediately available to clients, thus offering 
service which meets the high standards of the company. Eac 
order is normally despatched within two days. 

Nya Nordiska has subsidiaries in Paris, London, Como ar 
Tokyo. Exports count for more than 60 per cent of the tot 
turnover and are still growing. The family company has 
workforce of about 120. 


What’s New in Your World 


« YOUR MINI-MAGAZINE AT THE FRONT WITH EVERY THING YOU 


NEED THIS MONTH, INCLUDING EVENTS, LUXURY, MUSIC. 
SUSHI, THE MERCEDES AMG, WONG KAR-WAI, 
CAPTAIN GOPINATH’S FAVOURITE BOOKS AND 
THE BIGGEST TV YOU EVER SAW IN YOUR LIFE... » 
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(¢ Art )) 


Opie in Mumbai 7 


Leading contemporary artist, Julian Opie, will be visiting Mumbaj 
for his first ever exhibition in India. ANAMIKA BUTALIA 





















it big in the '80s in London. Since then, his 

painting and sculpture has travelled the world 
from his native UK, all through Europe to Brazil, the 
us, China and Japan. But this is his first time in 
India. It was Geetha Methra's idea, the director of Ruth Smoking, 
the Sakshi Gallery in Mumbai—she'd been l by Julian Opie 
collecting Opie for seven years, and persuading him 
to visit for the last three. 

Often compared to Keith Haring and Jeff Koons, 
his work is ineffably post-modern—all about break- 
ing rules and ruffling feathers. And his inspiration is 
the utterly mundane, the experience that surrounds 
us all—he's made metal cheques and paintings of 
icons like Kate Moss. There's a humour in his 
work, and a childlike simplicity. Charles 
Saatchi's a fan and so is the band Blur 


- ast London artist, Julian Opie, 50, first made 


who commissioned him to do their 
“Best of” album cover. 

No question, Opie’s arrival in 
Mumbai on January 28 only adds 
to India’s standing as a serious 
global art destination. And only 
the serious will consider a pur- 
chase—Opie’s pieces have gone 
tor approximately Rs 14.6 lakh. 
Catch the artist himself in the 
opening week. M 


Julian Opie, Jan 30-Feb 24, ’09 
at the Sakshi Gallery, Tanna 
House, 11-A, Nathalal Parekh 
Marg, Colaba, Mumbai-400001. 
Tel: 022-6610 3424, 
www.sakshigallery.com 


Sj Launchpad 


CALENDAR 


February 2009 


What's new and what's happening this month. 


i, Nis [FEB. 3-13 ] 










Contact: 011-66961624 


Dus Din Dilli Ke 


M Savour mouth-watering delights from 
Delhi at this 10-day food festival at 


A Hyatt Regency, Mumbai. 





[FEB. 1-15 | Where: Kala Ghoda, Mumbai; 


Check out: www.kalaghodaassociation.com 


Kala Ghoda Arts Festival 


The Kala Ghoda Arts Festival is a 
celebration of one of the most 
historic precincts of Mumbai, the 
Kala Ghoda district. Showcasing 
about 350 events over a period of 
nine days, the festivities include art, 
music, theatre and literature festivals. 


[ЕЕВ. 14] 
Where: Pragati Maidan, New Delhi; Contact: 1 he India 
Trade Promotion Organisation, 011-23371390 


India Jewellery Show 


Start a new love story this Valentine at the India Jewellery 
Show. The event will showcase jewellery set in natural or 
cultured pearls, precious and semi-precious stones as 
well as watches from leading manufacturers. 





za (FEB. 18-28] 
Where: Shilpgram, 

the eastern gate of 
Taj Mahal, Agra; 
Check out: 
www.taymahotsav.org 





Taj Mahotsav 


From stirring folk performances, to poetry sessions, to 
elephant and camel rides to art exhibits—there's all this 
and more at the Taj Mahotsav in Agra. No better time to 
visit the monument of love. 
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Where: Glasshouse, Hyatt Regency, Mumbai; 





SAT 


SUN 


SUN 


[JAN. 19-FEB. 1 | 
Where: ESPN Star Sports; 
Check out: www.australianopen.¢ 


Australian Open 


Watch the best tennis players 
battle it out in the first Grand 
Slam of the year. 





[JAN. 24-FEB. 6 | where: Max Muller 


Bhavan, Indiranagar, Bangalore 


Werner bv Film 
Festival-A Retrospective 


Enjoy the works of celebrated and notorious 
German New Wave filmmaker Werner Herzog 
in a 16mm format with English subtitles. 





[FEB. 15] Where: Palace Grounds, 


Bangalore; Contact: www.dnanetworks.com 


Rock in India Concert 


Following the international success of 
their spectacular ‘Somewhere Back in 
Time World Tour ‘08’, Iron Maiden are 
on tour once again, this time playing in 
Bangalore. Indian bands like Parikrama 
and Pin Drop Violence are also expected 
to perform at the concert. 





[FEB. 19-22 | 
Where: Bandra Kurla Complex and The Gateway of 
India, Mumbai; 
Contact: Tandem Communications 022-666 14313 


Samira Mumbai International 
Boat Show 2009 


In its third year, the Samira Mumbai International 
Boat Show 2009 is expected to showcase luxury 
yachts, kayaks, ski boats and a lot more. 








Launchpad 


THE EXECUTIVE CONSUMER 






















му QUT. 


/ for Sanjay Sharma, 


APPAREL 
Hand-held: 
BlackBerry 8820 
Laptop: Fujitsu P 
Series Lifebook 
Laptop bag: Aigner 
Watch: Tag Heuer Link 


Daily paper: Hindustan Times, The Times 
of India, The Economic Times, 

The Asian Age 

TV news: NDTV, Times Now, CNN IBN 
Magazines: Men's Health, Elle Decor, 
Golfstyle, GQ, MIX Future Interiors 
Websites: Oanda, Howstuffworks, 
YouTube, Facebook 





CLOTHES 
Shoes: Boss, Aldo, LLoyds 
Eagle, Replay, Diesel 
Shirts: Zodiac, Boss, Lecoanet Hemant 
Rohit Bal, Ravi Bajaj, Ashish Soni 
Pooja Swaikia, Esprit, Zara 

Suit: Kenzo, Ferre, Lecoanet Hemant, 
Shantanu Nikhil, Zara 
T-shirt: Diesel, Boss. 
Replay, Zara 
Sneakers: Nike 


FOOD AND DRINKS 


Coffee: Nescafe Gold 

Spirit: Talisker, Glenlivet, Johnnie 
Walker Blue Label 

Cocktail: Mojito, Bloody Mary 
Beer: Carlsberg, Kings (Goa), 
Augustiner (Germany), Paulaner 
Restaurant: Olive Beach, Ai, 

Pan Asian (ITC Saket), Manre 


HOME 


C.R. Park, New Delhi 

Car: Skoda Laura 

Dinner set: WMF (It's a brand) 
Water: Himalaya 

Curtains: Wooden Blinds 








GROOMING 


Shaving cream: Electric Shaver-Braun 
Shampoo: Biotique 

Moisturiser: L'Oreal 

After shave: Lolita Lempicka 
Toothpaste: Meswak 

by Dabur 








Bed: Bamboo Futon 7! Soap: Biotique үз 
Sheets: Anokhi & = Рени: | үк 
TV: An 8-year-old Sony Trinitr gaiss Intercontinental " 
» EROS Hotel Salon v DÀ 


Stereo: Yamaha, Bose 
Coffee table: Rosewood top 


Pets: Bhaloo, a Lhasa Apso fF = 
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Don't know your maki from your sashimi? Don't worry, you can always 01 Iff it. ANAMIKA BUTALIA 
1. Sushi originated in China as a way roll breaks when you use chopsticks to fish within seconds to extremely cold 
KNOW of preserving fish. They wrapped it in dip it in soy sauce because sushi was temperatures. Home refrigerators 
ABO UT.. rice and let it ferment, which allowed originally meant to be eaten by hand aren't up to it! 
| the fish to remain edible for longer. 4. Wasabi is hard to grow, so most 6. The seaweed is rich in micronutri- 
5 US НІ 2. You can tell the fish is fresh if when restaurants make a wasabi-like mix ents like iron, manganese and zinc. But 
you press it, the fish's skin bounces using horseradish powder, mustard the salt in seaweed and soy sauce 15 not 
| back like a person's cheek. and green food colouring. recommended for pregnant women or 
P MM b. 3. Traditional ‘nigiri’ sushi is served 5. It's hard making sushi at home. To 1105 with high blood pressure. 
| loosely-packed, with the sushi rice maintain freshness and kill bacteria, vou Thanks to Chef Toshikazu Kato of San: Qi 


Р à WU topped by a thin slice of raw fish. The need 'flash freezers', which can freeze at Mumbai's Four Seasons Hotel 





> The solution you have been waiting for: 
Lavazza BLUE, a line of single-serve 
Machines and cartridges, designed to 
deliver authentic Espressos, cappuccinos 
and lattes. 


BES? LaLa OMATT ОДРЕ 30 





> Quality made simple: The machines аге 
~ high quality, easy to operate and can be used anywhere, 
from restaurants and cafés to hotel rooms and private suites. 


> Absolute freshness: The self protected, patented Lavazza BLUE 
cartridges ensure the greatest aroma and flavour. With an 18 
month shelf life, there is simply no waste. 


b Nationwide support: A network of qualified company trained 
engineers ensure service anywhere and for everyone. 





р Lavazza, Italy's favourite coffee: A true leader in selling coffee 
and developing single-serve technologies and systems. 


X. 
www.lavazza.com —— —Ée— 


| 4" floor, Tower 2, TVH Beliciaa Towers, Block по.94, MRC Nagar Main Road, MRC Nagar, Chennai- 600 028 
% ۱ Tel: +91-44-2462 2595 - Fax: +91-44-2462 2596 - Email: blue@fresh-honest.com 


Customer Care Number: 1800-425-3330 
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MUSIC 


«(Baroque Pop 2) 


Baroque п’ Roll 


Complex beats? Multi-part harmonies? Lush strings? 
Unforgettable melodies? Sounds like Baroque Pop! 


BIBEK BHATTACHARYA 


magine a Wes Anderson 

film, say, The Darjeeling 

Limited. Now take the 
artifice and detail of that 
movie and turn it into 
music. It will probably 
sound like Vampire 
Weekend, 2008's biggest 
phenomenon. The New 
York foursome call their 
music "Upper West Side 
Soweto" like true Frat 
brats; others call it “Indie 
Afro-Pop”. But this is a 
misleading term. Vampire 
Weekend’s songs are metic- 
ulously crafted pop songs 
with irresistible melodies 
and quirky lyrics, which 
don’t presume to have 
much depth. 

The Africana touch is 
in the infectious beat of 
Mansard Roof, the clean 
guitar lines on Cape Cod 
Kwassa Kwassa or the key- 
board textures on Oxford 
Comma. But equally 
important influences are 
the ringing Indie guitars on 
A-Punk and Campus and a 
Brian Wilson-like fondness 
for designing elaborate 
soundscapes over simple 
songs. Add to that the com- 
plexity of their shifts in 
pace and rhythm, the occa- 
sional swooning string and 
flute arrangements— 


FLEET FOXES 
White Winter Hymnal 
ë fin | 


Mansard Roof, M79—and 
impeccable taste and you 
get a post-modern baroque 
pop band par excellence. 

Then there are the 
lyrics. Maybe no other band 
in recent times has evoked 
university life as cheekily as 
Vampire Weekend does on 
the album. Their point of 
reference is the Ivy League 
Columbia University, but 
the themes are universal— 
like scoffing at the Queen's 
English in Oxford Comma, 
or celebrating a crush on a 
professor on Campus. The 
band is preppy and smart 
to a fault, right down to its 
Louis Vuitton accessories 
(the Wes Anderson touch 
again) and pairing cardi- 
gans with a tie, but their 
songs move and swing 
infectiously. 


TV ON THE RADIO 
Golden Age 


B 7 
Hd 


KINGS OF LEON 
Sex on Fire 


поб 


Vampire Weekend 





The Seattle-based Fleet 
Foxes are the musical 
antithesis to Vampire 
Weekend. Their sound is 
hardly urban. On their 
eponymous debut, like 
REM’s early albums or The 
Band’s before them, the 
Foxes write mysterious 
songs about an older, 
spiritual America buried 
under the freeways and 
strip malls of modernity. 
So, while He Doesn’t Know 
Why is about the return of 
a prodigal son, Blue Ridge 
Mountains celebrates a Jack 
Kerouac-like journey 
through dark forests and 
frozen rivers. 

In its sound and song- 
writing Fleet Foxes is a 
cross between The Beach 
Boys апа CSNY. The 
cornerstone of both those 


BECK 


батта Вау 


better than this bani 





bands was the intricate 
harmonies conjured up by 
the principal singers. The 
music, as precise as math 
equations, helped create 
pocket-symphonies around 
the vocal melodies. The 
same is true for Fleet Foxes. 
On the eerie White Winter 
Hymnal, vocalist Robin 
Pecknold sings the mysteri- 
ous lines, “I was following 
the pack/ All swallowed in 
their coats/ With scarves of 
red tied 'round their 
throats/ To keep their little 
heads from falling in the 
snow/ And І turned "round 
and there you go," and the 
other band members 
gradually add their voices 
and then their instruments 
in an ever-growing musical 
tapestry. Heard Them 
Stirring is breathtaking in 
its Pet Sounds-like scope. 

The songs sound time- 
less and the immaculate 
production and precision 
playing adds to their 
ragged beauty. Fleet Foxes 
strive for a lyrical depth 
that Vampire Weekend 
eschews. But both execute 
their ambitious musical 
ideas and intricate arrange- 
ments with an ease that 
bodes well for the future of 
pop music. M 


BON IVER 
The Wolves (Act 1 and il) 


A пази! SOF ' a 
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THE BOX SET 


Five Wongs make a right with this 
latest box set. Here is what's in store 


Chung King Express (1994) 
Fallen Angels (1995) 

Happy Together (1997) 
Away With Words (1999) 

In The Mood For Love (2000) 





Іп the Mood for Love 


The Wong Kar-Wai box set is available at stores and 
with online vendors like MovieMart; www.moviemart.in 


FURTHER VIEWING 





£ 
/ / , \\ 
\\ MOVIES 7/ 


Beauty and Loneliness 


Hong Kong's acclaimed auteur Wong Kar-Wai is a master of great technical 
virtuosity. A box-set of his films now available in India. BIBEK BHATTACHARYA 





n acclaimed scriptwriter who never sticks to the screenplay, a Hong 
Kong legend who finds it difficult to speak Cantonese and an avid 
film junkie who inspired that other celebrated film junkie, Quentin 
Tarantino—W ong Kar-Wai is a unique director. 
In fact, Kar-Wai's dazzling technique is the most seductive part of his 





film-making. His early successes are informed by the risk-taking jump cuts 
and lack of continuity which was the hallmark of much of '60s French 


New Wave. Breathless imagery, hand-held shots and paper-thin plots high As Tears Go By (1988): 

on nuance are his trademark. Peopled by misfits, his films are never short Wai's first feature was a crime caper 

on originality. set in the mean streets of Hong Kong 
The first film in the box set (which covers his Hong Kong years from A fairly trendy film, inspired in part by 

1994 to 2000) is the massively influential Chung King Express. Famously Scorsese movies, it showed promises 

moving Tarantino to shed tears of joy, the film is a whirlwind study of of things to come. 


two men with their own different stories. He Qiwu and Cop 663 are two 


Eros (The Hand) (2004): 
Evidently Wai was still in the 
mood for love. In this period 
piece about the relationship 
between a tailor and a 
courtesan, Wai outstripped 
his illustrious co-directors 
with a sexy film about memory 


policemen who roam the city going about their business, lonely and dis- 
connected. He Qiwu gets involved with a mysterious woman in a blonde 
wig who, he knows, is trouble. An infatuated waitress enters the life—and 
apartment—of the other man, turning his life upside down. A film about 
disconnect and ennui, the fate of the two couples is left unresolved. 
Alienation is a theme Kar-Wai re-visits in Fallen Angels, again a story 
about two couples told in a giddy montage of shots. But the best film in 
this set is In The Mood For Love. A lush, quiet film set in early 1960s 





Hong Kong, it tells the story of two neighbours in an apartment building, MO RN 
who fall hopelessly in love but are unwilling to commit adultery with My Blueberry Nights 
their respective spouses. Beautifully constructed and shot, Kar- Wai keeps (2007): Wai's first film in 
up the sexual tension between the protagonists right till the end without English is a conventional 
providing any release. road movie with expected 

The box set does not extend to Kar-Wai's latest work, which is avail- post-modernist pop culture 
able elsewhere. Following his debut English feature My Blueberry Nights, flourishes. A heavyweight cast of 
he is currently working on his next English film The Lady From Shanghai, Jude Law, Norah Jones, Rachel 
due out in 2010. f Weisz and Natalie Portman star 
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BOOKS 


( Preview 2) 


SOLO BY RANA 
DASGUPTA 
(Harper Collins) 






4 


iss A d ‘ 


«< Influences >> 


The Books That Shaped My Life 


Every issue we ask a prominent businessman about the books 
that made them the people they are today. This month: 
Captain G.R. Gopinath, Vice Chairman, Kingfisher Airlines. 


4 





The Myth of Sisyphus, Albert Camus 


The Gods condemned Sisyphus to push a rock up a hill until it 
rolled down the other side, and then start over—they thought futile | 
labour was the cruellest punishment. Camus compares Sisyphus to 

modern man—we, too, are condemned, caught up in the machinery | 
of work. Where is the meaning to our labour? But Camus believes  — 
that Sisyphus can be happy. There is beauty in this world, in human 

dignity. You must rebel against the rock and live intensely, with honour and passion. 


Father Sergius, Leo Tolstoy 

A monk wants so much to serve humanity that he is utterly naked in facing the truth 
about himself. But in doing this, he becomes famous and even arrogant—even a monk! 
When he is finally tempted by a woman, he chops his finger off to stop himself from 
slipping. Sometimes in life, you have to put a check on yourself—you bring in an exter- 
nal condition that will stop you from succumbing. l've done it myself in business. 


Made in America, Sam Walton 
| don't read many business books, but I like autobiographies of people who've built 
== | great businesses. Sam Walton built Wal-Mart out of a single mom and pop store and 
UL the lessons I find here are also in the Gita—work hard and have integrity, give back 
| 


to your community. Your job is to find joy in creating and doing. Leave the rest. 








| The Death of Ivan Ilyich, Leo Tolstoy 

| Tolstoy is such a powerful storyteller, he asks very fundamental questions. This 
| is his satire about a powerful bureaucrat, who is filled with arrogance about 
his status. You can see Indian bureaucrats in his character, but also 
yourself—how sometimes we, too, fall for pretences. 


Gitanjali, Rabindranath Tagore 

My father would sometimes read me this poem: “Whom dost thou 
worship in this lonely dark corner of a temple?” Tagore brings out the 
aspect of human beings that is one with nature. He uplifts my soul. 

AS TOLD TO SANJIV BHATTACHARYA 
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7 which 


Sorry, we 
just cannot 
do it 


\X 7 
е deeply regret our inability to 


Offer our esteemed customers a ‘100% 
discount’ or a '50% discount or 'free travel 
for family’ or any such other enticing 
offers for booking a seat on any of our 
tour packages, Because to do si , we would 
first have to artificially inflate the tour 
price to double or more, and then offer the 
‘discount’, Fortunately or 
unfortunately, we do not possess the 
expertise or the “business acumen” by 
and figures can be 
manipulated and upon an 
unsuspecting public. 


so-called 


facts 
foisted 


TRICKS OF THE TRADE : Many 
tour operators are silent about several 
charges, like visa charges ( highly inflated), 
airport taxes(highly inflated), entrance 





tees(highly inflated plus optional tours, 





Check for yourself on the website of the 
concern attraction and you will be surprise 
with the actual price) to 
attractions, high season charges etc in their 
advertisements. Check for yourself the 
actual visa charges from the consulates 
and airport tax from the airlines. These 
costs are either shown separately in very 
fine print, or suddenly sprung upon the 
traveller. As these costs are not initially 
included in the tour cost, the same appears 
to be low and attractive. But you can well 
imagine the shock that the traveller gets 
later on. 


various 


Further, no one can denv the basic fact 
that one gets only what one pays for. So if 





someone promises to take your wife and 
children free of cost on booking just one 
ticket for yourself, rest assured that he 
would have perfectly calculated the cost, 
and he will surely recover it from you only. 
After all, he is doing business, not 
conducting a charity. 


There are several other 'cost-cutting 
measures' favoured by some tour 
operators. One of these is the 'kitchen 
caravan, or meals on wheels. A van 
follows your coach with the meals which 
you are made to eat by the roadside, in fair 
weather or foul, ignoring the disrespectful 
and dirty looks of the people watching 
you. It is disgusting, unhygienic and even 
unlawful in many countries. But then, it 
helps in pinching a few pennies, doesn't 
it? 


SOME EXCEPTIONS 

Mercifully notall tour operators indulge in 
such sharp practices. Since 1976, Raj 
Travels have been operating tours to 
Europe, USA and the Far East, with a 
unique pricing policy. Our tours are always 
offered at a price, which is on an all- 
inclusive, no-optionals, no-hidden-cost, 
no-surcharges basis, which ensures you 
complete peace of mind as far as the cost 
of the touris concerned. And when we say 
all-inclusive, we mean really all-inclusive: 
the tour cost includes every single 
expense, from the airfare right upto the 
tips to the coach driver. 


Over the years , we have expanded our 
range of tours and we now offer you 
several exciting destinations in Europe, 
USA, Far East, Mauritius, South Africa 
and Kenya, Australia and New Zealand, 
Egypt, China, Sri Lanka, Maldives etc. 
Moreover, we include all the must-see 
attractions ateach and every place — after 
all, you are not likely to visit the same again 
and again. 


And now for one of the most 
important parts of your trip — your meals. 
For Europe tours, at most of the places we 
offer you delicious meals at the hotels 
where you will be staying, cooked in the 


hotel and 
prepared by our very own chef based at 
the same hotel. Thus, you will get to enjoy 
the meals served to you in the elegant 


modern kitchen of that 


ambience ot your own hotel. At other 
places Raj will arrange for meals at 
reputable Indian restaurants. 


AND NOW IT IS UPTO YOU 

We have laid all the facts before you. 
Check them against what others have to 
offer, go carefully through their inclusions 
and exclusions, the destinations and the 
attractions promised by them and the total 
and exact cost that you will have to shell 
out. To make the comparison casy check 
with Raj Brochure. In fact insist with other 
tour Operator to give you Іп writing about 
their total cost after including each and 
everything offered and included in Raj's 
tour. 


Yo ju arc most welc ипе to contact us Of 
walk in to any of our offices. 


Raj Travel World 

Main Branch : Chowpatty View Bldg, 
Ground Floor, Opp. Sukh Sagar, S. V. P. 
Road, Opera House, Near Girgaon 
Chowpatty, (Nearest Station-Charni 
Road), Mumbai - 400 007. Tel: 23665000. 
Fax: 23645001 Branches in Mumbai 
Borivali (W) Abhishek 9987000194. 
28907922, Chembur : Ashit 9892932600, 
25292759. Kandivli (l Vikas: 
9820515190 /28700049. Santosh 
9833625567 /28540104 Branches іп 
other cities : Ahmedabad 079-26563682, 
Surat 0261-2655007 Vadodara 0265 
2356671 Pune : 26119043/53 Bangalore 
080-41148561 Chennai 044-28292023 
Delhi 011-41630601 0731 
USA 


Indore 


3095952,U.K. 44-207-224 8878 
(Atlanta) 001-770 409 3119 





TECH 


Launchpad 





ЦК, ШЕ KUSHAN MITRA 





As television screens get bigger and bigger, they appeal only 


E 


to airports and crazy people. And that's a good thing. 


y the time you read this, one or 

maybe even a clutch of 

flat-panel manufacturers will 
have showcased Plasma and Liquid 
Crystal Displays (LCD) screens 
measuring 120-odd inches 
diagonally (that's 10 feet). Don't 
think it isn't possible: Sharp has a 
commercially available Aquos, 
which measures a not inconsiderable 
108 inches diagonally. Compared 
with the bog standard 21-inch Tv 
found in homes half a decade ago, 
these gargantuan machines are al- 
most six times bigger. 

But here's the thing—the size 
war won't stop there. TVs have been 
getting bigger while the rest of 
technology has been getting smaller. 
And there's no end in sight. It'll 
carry on until screen physics starts 
to fail. And this begs the 
question—why? Why do we need 
display panels that are as big as 
beds? What's the point of a televi- 
sion so vast that you might have to 
knock a wall down to accommodate 
it. Forget getting it up the stairs. 

Well, one part of the answer is 
simple. Most Godzilla televisions 
will not be bought for homes at all. 
Airports love giant displays—the 
larger the screen, the more flight 
information you can fit on. Actually, 
anywhere you find the need for an 
information display board—from 
museums to malls—you love large 
screens. And advertisers love them, 
too. Massive sets remove the need 
for installing screen matrixes to dis- 
play outdoor or indoor advertising. 
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For such people, these large screens 
seem practical. 

But there's a second category of 
buyers—crazy people. Crazy people 
who usually don't read columns 
such as these and will thus ignore 








can get a bigger screen for the same 
money. Recently, LG Electronics 
took out an advert hawking their 
current high-end (and frankly 
excellent) 42-inch Jazz LCD Tv for 
around Rs 66,000. Now, prices fall, 





Sizing it up: As screen sizes grow, prices for the not-so-big ones plummet 


them. These people have actually 
bought some of the 100-inch screens 
that were launched last year to fit in 
their massive home theatres. They 
don’t come cheap—anywhere be- 
tween $200,000- $400,000 (Rs 1 
crore-Rs 2 crore). It might make 
more sense to buy a high-definition 
projector and screen for a hundredth 
of such a sum. 

Why should this matter to you? 
Trickle down. It’s like the space 
programme. Utterly impractical but 
with side benefits for normal peo- 
ple. Because the larger screens get, 
the cheaper it becomes to buy the 
smaller ones. In other words, you 


but high-end LCD Tvs at that size cost 
a lakh at the start of 2008, and now 
you can easily get a 50-inch televi- 
sion for the same sum. That's eight 
inches in a year. That's growth. 

You may not want something 
quite so massive to dominate your 
living room. And even if you do like 
to watch your cricket on a supersize 
screen, you need to sit at a distance 
before you can see the whole thing 
in focus. But let's not knock the 
march of the mammoth Tvs. Bigger 
screens for airports and crazy peo- 
ple might actually make for cheaper 
small screens for the rest of us. And 
that is not such a bad deal. M 
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DEVOTIE : 2006 Panchratna Opera House, Mumbai - 400 004. INDIA Tel. : (22) 2364 0321 / Cell : 98203 7 


vm DEV JEWELS B.V.B.A. : 201: 


Raton, Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail : ѕаіеѕ dev group.ct 


Also available at : Mumbai - D G Jewels | | r. Earth Cas! pong M 
Usman Road. Tel. : 24360060 - Purasai Prince Towers 1 131555 Anna Nagar C3 
Goa, Panjim - JAVERI'S - 3 GOVINDA M 

100 Rr id satellite Ате labad - 38 iR | T \ 
Rajkot, Te 158475 Nagaland - M/S HOME MART . 0; 
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DKV JEWELERS INC 
Chennai - NATHELLA - 
| С. R. THANGA MALIGAI JEWELLERS 
252! Tirupati - 
Ahmedabad, SPARKLING PASSION - 
Rajkot - PATLOON HIGH FASHION 


Pune - Ranka Jeweller: 














TEST DRIVE 


( Mercedes >) 


A Manageable Monster 





The Mercedes SL 63 AMG is brutally fast, offensively expensive, but surprisingly easy to drive. VIKRANT SINGH 


barely slept the night before. And it 

wasn't the cold or the princely din- 

ner in Jaisalmer, Rajasthan. It was 
the car. The SL is special—gorgeous to 
look at with talkative eyes, a low 
slung stance and a sumptuous behind. 
And, since it's just a two-seater, it's 
also very romantic. But it wasn't the 
car's looks that kept me up at night 
counting the stitches on my borrowed 
pajamas. It was the thought of its 
engine—I was scheduled to drive it 


next morning and my nerves wouldn't 
settle down. I was, after all, about to 
drive the SL 63 AMG. 

AMG is a branch of Mercedes- 
Benz that takes a perfectly good Merc 
and puts it on steroids—pumps up 
the horsepower and torque, gives it 
stiffer suspension and big bling 
wheels with equally large brake 
rotors, so that it takes you from point 
A to point B in dramatic fashion. The 
acceleration, braking and handling 


The Mercedes SL 63 AMG does 0 to 100 kmph in 5 seconds 
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prowess of an AMG is said to be so 
intense that it rearranges your organs. 
But, to be honest, the drive was a 
little underwhelming. There’s nothing, 
wrong with the car, but when a car is 
said to accelerate from 0-100 kmph 
in barely 5 seconds, it ought to feel 
like a fighter jet with the after burners 
on. Not the 51. 63. It just got off the 
line with no drama at all. And a blink 
later, we were past the 100 kmph 
mark. Seconds later, 200 was behind 


us. It just felt as if the speedometer 
was seriously overreading. 

Now, the roads we were driving 
on were far from perfect. And I know 
that because minutes before, | was pi- 
loting an E-class. The E, too, is quite 
an able car, but with bad road undu- 
lations and poorly-designed bends, it 
was struggling to keep its cool at 
speeds over 150 kmph. The SL, on the 
other hand, was handling these roads 
at much higher speeds and with the 
poise of a girl back from prep school. 

It was as if she was mocking me; 
telling me that I wasn’t pushing her 
hard enough, which believe me I was 
because 1 have never driven as fast, 
ever, on a public road in India. It just 
left me feeling horrible. Around 


bends where | was lifting off the 
throttle on the E, the si. was going 
around as flat as an ironing board 
with the throttle mashed to floor and 
at almost twice the speed. 
Unimaginable. 

Then, there's the sound of the 
naturally aspirated V8. It's like listen- 
ing to a heavy metal band gone 
berserk. It's so intense; | melted in 
my seat every time I let the revs climb. 

The st. might be priced at almost 
Rs 2 crore. And it might be insanely 
quick, but its so easy to drive and so 
usable on our roads, I really can't think 
of a better sports car for India. And if 
you are on the Forbes list, vou ought to 


get one of these for vourselves. M 


Vikrant Singh is Road Test Editor, Auto Bild India 


SPECIFICATIONS 
Model SL 63 AMG 


Engine 2-litre. VB 
Max powet 25 bhp 
Max torque 630 Nn 
Gearbox /-speed automat 
0-100 kmph 1.6 second: 
Top speed 250 4 


Price Rs 1.71 crore 
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BLACK AND WHITE 
SWEATERS 


(two tone) 


The Cord 
Jacket 


It’s the season to go cord, and 
what better way to do so than 
with a thin wale black jacket, 
cut for brevity and a minimum 
of fuss? Pair it with a plain 
white shirt and beige trousers. 
And if you want to go without 
a tie but want some kind of 

a neck-piece, why not go 

for a scarf? 


HE'S WIE АИИЙ 


Corduroy jacket from 
Gant for Rs 8,995 

Shirt from Pal Zileri for 
Rs 19,199 

Trousers from Pal Zileri 
for Rs 20,399 

Scarf from Gadini, 
available at The Blues, 

for Rs 1,495 

Shoes from United Colors 
of Benetton for Rs 2,499 


Paint It Black 


There’s something 
inherently powerful 
about the colour of 
the season. 

BIBEK BHATTACHARYA 


Powerful yes, and subtle too. Especially when a black suit/jacket is combined with a whit 
shirt in a classic ensemble that never fails to make people sit up and take notice. We wen 
through four distinct styles of black and white to get you these unbeatable looks. 
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The Suit 


With every passing season. 
suits are becoming better 
tailored, coming in various 
different styles and looking 
better. This finely cut two- 
Dutton suit comes alive with 
the check white shirt. The 
checks break whatever 
monotony there could have 
been, and the pocket-square 
adds a rakish dash of colour 


HE'S 
Suit from Pal Zileri for Rs 78,499 


Shirt from United Colors of 
Benetton for Rs 1.999 


Tie from Pal Zileri for Rs 5,299 


Pocket square from Manzoni 
for Rs 2.200 


Watch from Baum & Mercier 
available at Kapoor Watches. 


for Rs 1,5,00 








The Blazer 


Leave navy blazers for the 
Summer (apparently, some 
very nice ones in linen are in 
the offing), and go for a smart 
slim-fitted black one this 
season. Pair one with a tie as 
eye-catching as this red one 
and you have a winner 

on your hands. 


HE'S \ 
Jacket from United Colors of 
Benetton for Rs 5,999 


Shirt from Cadini, available at 
The Blues. for Rs 3,395 


Tie from United Colors of 
Benetton for Rs 1,499 


Trousers from Pal Zileri 
for Rs 13,599 


Watch from Longines, available at 
Kapoor Watches, for Rs 72,500 


The Pinstripes 


There's hardly anything as classy 
as a pinstriped suit, especially a 
black one with narrow white 
stripes. Pair it with a pristine 
white shirt and a scarf 


HE'S 

Pinstriped suit from Versace, available 
at The Blues, for Rs 79,000 

Shirt from Manzoni for Rs 5,000 
Scarf from Manzoni for Rs 6,000 


Watch from Bvigari, available at 
Kapoor Watches, for Rs 2,14,000 


Overcoat (on the arm) from Садіпі, 
available at The Blues, for Rs 54,895 
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If it’s winter, then it ê ! 
has to be knitwear. WEE 
o 


Six great styles. 


Great knitwear never 
disappoints, and like every 


year, there is a variety of styles f d «tm гаж 7 EU m 
to choose from this year. Go my Wi Em. du 
for a high-neck for a dressed- DEM qn d ш 
up look or for a V-neck for a qa" Пи 
dressed-down опе. Play with 

checks and stripes, and be 

sure to get yourself one with 

an argyle print. 


1.Sweater from Esprit 
for Rs 2,800 


2.Sweater from United Colors 
of Benetton for Rs 1,599 


3.Sweater from Tommy Hilfiger 
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Birthday jingles on your daughter's birthday or romantic melodies on your anniverse 
dinner, the magic of music turns every occasion into a lifelong memo 








YAMAHA 
DISKLAVIER 


rs 


Live acoustic piano playback 

Disklavier pianos reproduce ‘live’ piano concerts so faithfully that w 

played back on a Disklavier, the piano parts of those songs are actually | 
Disklavier keyboard, pedals, and strings - complete with up and down moven 
the keys. You can adjust playback volume and tempo, transpose t 

even play one hand yourself while the Disklavier pays the other. An: 

the handv remote control lets vou cammaned nerfarmanrec fram a 





or details please contact: 
amaha Music Square 


urgaon :0124-402 9001 
ew Delhi : 011-4652 3697 
yderabad : 040-4003 7847 


et 


rare form of art emerged in Japan over a century ago and soon found many a Connoiss 
all over the globe. An art that some naively refer to as piano-making. Yamaha has been the pr 
host to this exquisite craft since 1900 when Japan got its first Piano. Recognised by professior 
worldwide for quality and integrity, Yamaha pianos hold an enviable reputation around the WC 
for consistent high quality, trouble-free durability and superior musical performance. Treat your 
to a Yamaha Piano, treat yourself to the symphony of life. 


Featuring the Yamaha Disklavier Grand Piano - DGB1CD 


An intelligent instrument for those who simply enjoy playing or 
listening, this masterpiece is both a fine acoustic piano and an 
amazing ensemble entertainment system. 


Length: 151 cms (4117) 
Width: 146 cms (57°) 


gant: 0 39" f ; 
Height: 99 cms (39") CÀ) YAM AH 
Weight: 304 kgs (668 Ibs) «» 


YAMAHA MUSIC INDIA PVT. 1 


5F. Ambience Corporate Tower 
Ambience Mall Complex, Ambience 


Finish in Polished Ebon NH-8. Gurgaon- 122001, Haryana, И 





© BREWPUBS $ METROWATCH © AFTER HOURS WITH SANJAY KAPOOR 
* SOURISH BHATTACHARYYA ON WINE ® THE COSMOPOLITAN 
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Brewpub 


When India’s first ever 
microbrewery opened up for 
business, BIBEK BHATTACHARYA 
was first in line. 


ookine IO anvthine m Ка 

the mega-citv without 

i l : 

signs, 15 a nightmare. But bm 
gomg to give up. | have an арро 
ment with a beer. Specifically, a Ix 
at India’s first ever microbrewer 
Гре first I heard of it. 1 thought 

” | "> МЫ |} l " " 
MKTO-WAJI ut The concepe Is 
exciting —a microbrewery, о 
bre wpub 5 it is called internationall 
is an establishment t 
own beer. And this beine India. ti 
ПЕ cvet brewpub makes Br 1! 


| 
oT CTICKCLTE, TOO 


Му destination is How 
thy Galaxa Hotel in the SK 
city. The brewpub is on t 
floor, and it makes its pre 

1 before vou walk in. Massi 
copper tuns behind a glass wall li 
over the entrance. Walk in an 
ТАА: even more Impressive | 


colourful chrome dre am ota pul 
` that Quentin Tarantino would hav: 


Howzzat!: The brewpub in Gurgaon brings beer 
` and cricket together in a fabulous setting 








BREWPUB 


dreamed up, if he was a beer-guzzling 
cricket fanatic. 

Vivek Sharma, the GM of Galaxy Hotel 
and Howzzat! explains how the concept came 
together. “In early 2008, the licence to brew 
beer on restaurant premises became available, 
and a few states, including Haryana, ratified 
it,” he says. "We'd been planning to start a 
microbrewery for a while, so we immediately 
got ourselves a licence.” As for the cricket bit, 
he says: “In Europe, people gather in pubs to 
drink beer and watch football. In India, the 
equivalent would be cricket.” 

The pub does go to great lengths to score 
on the cricket theme. The plush sofas are in 
the shape of gloves, while every table stem is 
a transparent hollow tube stuffed with 
cherry red cricket balls. Facing the bar is a gi- 
ant screen constantly showing whatever 
cricket that’s on the telly. “When there 
aren't any live matches going, our patrons 
can choose from an extensive list of classic 
cricket DVDs that we have," says Sharma. 
And that's not all. Thick copies of Wisden 
and other cricket books lie on a shelf next to 
a rather spooky wall studded with faces with 
glowing eyes wearing helmets. There are 
other startling designs—like the one with 
gleaming pads protruding out of a pillar, or 
the gilded sculpture of a batsman depicted 
on another pillar. 

But the beer is the real star. Right behind 
the bar lie the imposing tuns where the beer 
is brewed. And it is almost like a mini-labora- 
tory inside. They're brewing a fresh batch to- 
day, so two microbiologists are studiously 
peering into a massive smoking tun full of a 
seething mass of boiling mash—crushed 
malted barley and wheat, the two prime in- 
gredients that go into making beer is being 
churned inside with boiling water. While the 
mash is boiled down, hops are added to the 
mix. Hops come from the flower cones of 
the hop plant: they give the beer its flavour. 
At the brewery, two sets of hops are added, 
one for flavour and the other for aroma. 
Once the water in the mash evaporates, 
you're left with a thick liquid called wort. 
The wort is then transferred to another tun 
with freezing water. Then the cooled hopped 
wort is ready for fermentation. 

After the cooling process, the mash 
passes into a copper tun where the yeast is 
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(From top) The brewing 


process—f1rom hops to tuns 


to test tube tastes and 
finally, the table 
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added. Here starts the finely calibrated 
process of fermentation, which goes on for 
a good week to 10 days. Different batches 
of beer of varying strength is produced. 
And to drink, well, just open up the taps at 
the bar and let it flow! 

Гуе never tasted fresher beer than this. 
There’s not a hint of the preservatives that 
are part of the taste of any bottled beer, and 
there's more body to the drink. All of the 
four beers on offer are great—a premium 
beer, a light beer, a dark beer and wheat 
beer. I’m especially taken by the last two. 
The dark beer has a hint of sweetness that 
strikes me as a little strange, but a couple of 
sips later, it turned out to be a great after- 
taste. The sweetness is due to the extra con- 
centration of hops in the dark beer. 

What makes a brewpub work is identi- 
fying beer as a gourmet drink, to be taken 
as seriously as, say, a single malt. And 
Sharma is aware of this. "We're trying to 
get the customer to perceive this as a 
unique experience," he says. And to that 
end, if you are unsure about which beer 
you want to order, you can first do a tast- 
ing to find out. The four beers come in 
four long test tubes held in a cricket bat- 
shaped tray. To help you get a better idea 
of what the beers are about, there are table 
mats with instructions on how to do the 
tasting. I tried it, and the various flavours 
were a revelation. Usually considered a lad- 
dish drink, the subtleties of beer have long 
lost their charm. Most of the time, beer is 
just something to be guzzled, like soft 
drinks. At Howzzat!, you're encouraged to 
savour the beer, taste the preservative-free 
freshness and enjoy your cricket. 

The menu is designed not to interfere 
with the beer. It's mostly finger-food, albeit 
well prepared and presented. I tried the 
Tangra style Chicken and the Mixed Grill 
platter—tasty treats and quite filling. Finally, 
I| don't know what a non-beer-drinker would 
do at a brewpub, but at Howzzat! there is a 
choice of other spirits and a variety of cham- 
pagnes and wines. Evidently, Sharma is not 
leaving any stone unturned to make the pub 
a success. "We're already building a reputa- 

tion among the locals, especially the expats. If 
this works out, then expect more flavours, 
more varieties, and more branches." M 





LESS IS MORE 


N Introducing new executive series, designed on Zen principals of harmony of 
space, form and function. Minimalistic yet sophisticated modern design which 
cecutive | serves for simplicity and clutter-free workspace. Light colours and natural wood 
ERIES patterns give a relaxed and peaceful state of mind to help you work better. 








FEATHERLITE OFFICE SYSTEMS (P) LTD 


# 16/A, Miller Tank Bund Road, 
2nd Floor, Behind Ambedkar Bhavan, Tel: 080 4020 9600 Email: salesGfeatherliteindia.com 
Vasanthnagar, Bangalore - 560 052 Fax: 080 4020 9659 Website: www.featherliteindia.com 


SHOWROOMS: Bangalore - 080 40209631-37, Ahmedabad - 079 30080999, Bellary - 93428 76404, Bhubaneshvar - 99370 33642. Bhopal - 93031 0005 
shennai - 044-28232764 / 93812 46173, Chandigarh - 0172- 500 1919/ 93175 47666, Coimbatore - 98422 20129, Delhi -011-26277289 / 93508 7550 
30a - 93250 51361, Guwahati - 94350 36546, Hubli - 94484 94326, Hyderabad - 040-27802602, Jaipur - 99501 45104, Jamshedpur - 94315 2405 
<olkata - 033-24191002 / 93398 77051, Kochi - 93886 81284, Mumbai - 022-24924948 / 93246 55504, Mangalore - 0824-2440141, Mysore - 92435 0069 
une - 020-26120688 / 98909 55550, Tinsukia -0374-2340591, Tirupathi - 98661 48909, Vishakapatnam - 0891-253077 


AW tice 


RESTAURANTS 


WATCH 


The restaurants you need to know about. This month, we do Japanese in Gurgaon, 
chicken and mash in Bandra and royal kebabs in Bangalore. Tuck in! 





Gurgaon 


Location hurts: Despite the wonder 


ful food, there arent many patrons 


TOKYO CANCELLED СЎХ 


After rave reviews in Delhi, Sakura opens a second, bigger restaurant. 
The only trouble is, it's in Gurgaon. SANJIV BHATTACHARYA 


nother case of overextension in 
Gurgaon, of ambition outrunning 
eality. Sakura is arguably the best 


authentic Japanese restaurant in India, 
happily ensconced at the Metropolitan 
hotel in New Delhi. Riding high on its 
success, it opened a second, bigger restau- 


rant, in November last year, this time with 
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a long cocktail and 
sushi bar. And yet here I 
am a month later, on a 
Friday night at 10 p.m., and the 
place is empty. Not a soul. Why? 
Location, location, location. Perhaps 
it’s unsporting to pick on Gurgaon, to 
jump on that already overcrowded band- 


wagon. But the millennium city is asking for 
it—no other city is quite so ostentatious in 
reaching for the skies, even as its feet are 
sinking in sewage. We endure the drive 
through cratered streets and screaming 
hoardings, and find ourselves in a vast, ster- 
ile office block, apparently abandoned but 
for the occasional security guard peering 
over his scarf. Sakura, on the first floor, is 
equally stark—the Marie Celeste of 
Japanese restaurants. Presumably, the idea 
was that by nestling it within a place of work, 
it would become the favoured haunt of 
office-goers. And for lunch, it apparently is— 
office regulars and native Japanese, who 
come for a bona fide taste of the old country. 
But in the evenings, it’s so empty, it’s creepy. 

The food, however, is wonderful. First, 
a plate of sushi and sashimi to start us off— 
exquisite California rolls, coated in crunchy 
caviar, juicy tuna and salmon and squid. All 
the fish is fresh and flown in from Japan 
and the menu is so authentic that the culi- 
nary adventurer can go way off-piste and 
try diehard Japanese dishes like octopus in 
wasabi, or egg custard or raw tuna topped 
with grated yam. The hot favourites are all 
dependably excellent—the tempura, the 
katsu don, the teriyaki chicken and udon 
soups. The décor is simple, the service 
attentive. It really is a slice of real Japan, 
except without any people. And upon leav- 
ing, you can pick up a tremendously 
informative book to navigate the menu— 
"Sakura's Japanese Kitchen"—written by 
our very own Sourish Bhattacharyya. 

It’s a shame that such a fine restaurant 
should be suffering for the false promise of 
Gurgaon. But eating out is always about 
more than just the food, so for now, Pm 
giving Sakura, Gurgaon, a wide berth. 

My fingers are crossed, though. The chef 
deserves better. M 


ADDRESS: Sakura, 1st Floor, 
Time Tower, Main MG Road, Gurgaon 
Tel: 95124-4200950/951 


Timings: Lunch: 12 -3 p.m., Dinner: 6-10 p.m. 


MEAL FOR TWO: approx. Rs 2,500 

MUST TRY: Ginmutsu Saikyoyaki 

(grilled cod marinated with white soy paste, 
mirin and sake), California roll, Unagi Nigiri 
(eel sushi), Saikoro Steak (diced tenderloin) 


© Bangalore 


DINE LIKE A KING 


Khansama brings you the closely guarded secrets 
of the royal Indian kitchen. TEJASWI SHEKHAWAT 


Fine Dining 





royal chronicles. Large and opulent, set in wood and stone, capturing 
the charm of a palatial fort, it allows you to relive your grandma's 
bed-time tales. Antique lamp shades create a soft lighting. The low tables 
are reminiscent of *Dastarkhwan'—the princely 
practice of feasting by laying the repast 
before the guests. 

All the food is prepared using age- 
old recipes from various royal 
kitchens like the Rajputana, Awadhi, 
Mughal and Travancore. 

Specialities are kebabs and seafood. 
Try the Salmon ki seekh—deli- 
cately skewered kebabs of 
Norwegian salmon cooked to a 
smoky finish in the clay oven. Or 
the Tawa masala halibut—masala 
grilled Iceland halibut fillets. And 
don't miss the mildly spiced lamb. 


Koi rich repertoire of Indian kebabs and curries is sourced from 





ADDRESS: Level-l!, UB City, Vittal Mallya Road, 
Bangalore. 

Tel: 080-41114499; 41114466 

Timings: Lunch 12:30 to 3:00 p.m.; Dinner: 7:00 to 11:30 p.m. 

MEAL FOR TWO: Rs 1,500 

MUST TRY: Tawa masala halibut, Termezi Qorma, Punjabi Zaituni Naan 
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RESTAURANTS 


Mumbai 


MONKEY BARS 


At the Bonobo bar, you can mix your own cocktails. Steady, now. ANAMIKA BUTALIA 


, 
^ 


سے 


n the centre of bustling Mumbai is a quiet and relaxing European café, a 
terrace converted into one of the newest restaurants in Mumbai—Bonobo 
Bar. love. food. Overcomplicated name, but still. The name, Bonobo, 
actually comes from a breed of pygmy chimpanzees but the owners, Nevil 
and Sahil Timbadia, say it’s just to arouse curiosity. 
The real draw here is the long bar that offers guests a unique chance to 


make their own cocktails. Whether it’s a mojito or the popular Long Island Ice 


Teas, you're free to pour yourself whatever mixes you can handle. Either that, 
or go for the in-house specialty, the Bonobo Martini, a melon-based 

offering. Pair the Martini with the smoked salmon crostini or one of the 
special dishes like Bonobo chicken with mashed potatoes or grilled shrimp 
risotto. You can't go far wrong with the food at Bonobo—the desserts are decent, 
especially the chocolate silk mousse and Banoffee Pie. But be prepared for a 
crowd. Like all new places in Mumbai, it’s getting inundated on peak nights. К 
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European-style café: А! 


Bonobo Bar. vou can 


make your OWN COL ud 
^ 


ADDRESS: Bonobo Bar. love. food. 
Kenilworth Mall, Phase 2, Second 
Floor, Off Linking Road, Bandra 
(west), Mumbai – 400050 

Tel: 022 – 26044040, 26044242 
Timings: 7.30 p.m-12.30 a.m 

MEAL FOR TWO: Rs 2,300 (inclusive 
of alcohol & taxes) 

MUST TRY: Bonobo Martini, Smoked 
Salmon Crostini, Bonobo chicken with 
mashed potatoes 
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THE ONLY SINGLE MALT SCO 
= FROM THE ISLE OF 


um Ae RS Isle of 8 , 
л. Cuillin Hills mnh dw 1 


we full-bodied spirit жш 
Poy e 66 “bon ы 


0 "SINGLE MALT «сотен ж 
TTT LEERT aA 


To many, the Isle of Skye is a mystery. 
Isolated by the wind and the rain, this is a place that stands alone in history. 
Yet on this unbroken land is a distillery. 


Perhaps its founder realised that the one thing this island could nurture was worth bottling. 


A spirit of dignity. One with a taste that will not conform as it awakens your senses with a smoky warmth. 


7 


A single malt of бге апа smoke. 


This is TALISKER™, recognised as the World's Best Single Malt Whisky.* 


* Whisky Magazine's World Whisky Awards 2007 Category World's Best Single Malt Whisky 
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Try not to be swayed by medical reports. Wine's a great drink to have, especially with 
a woman. You'll not make an ass of yourself as you might after a whisky too many. 


n the best of times, I find med- 

ical stories a bit over the top. 

When I used to cover the med- 
ical beat—yes, it's true, I was first 
exposed to French wine at a pre- 
ventive cardiology conference in 
Montreal—scientists would com- 
plain of how the media highlighted 
only the sensational parts of their 


research papers and overlooked the 


caveats and counterpoints. 
Maybe that's why we are in a 

state of informed contusion. We 

were told that eggs are bad and 


then we read that we should have 


an egg a day. We were raised in the 


sure knowledge that our diet must 
be at least 30 per cent carbohy- 
drate, and then we were told all 
carbs were bad. Now the jury 
seems to favour “good carbs” over 
“bad carbs”. 

The provocation for my 
present rant is the new report from 
the World Cancer Research Fund 
in Britain—as reported by The 
Daily Telegraph, London—that a 
large glass of wine daily ups the 
risk of liver and bowel cancer by 
20 per cent. Whoa! What 
happened to wine, especially red 
wine, being beneficial tor the 
heart? Didn't cardiologists 
prescribe two glasses of red wine a 
day to their patients? 

But there are other questions 
that need to be addressed, too. 
Like—how does one define a large 
glass of wine? The safe measure 
used to be 240 ml, or two standard 


36 BUSINESS TODAY MORE FEBRUARY 2009 


glasses of wine that added up to a 
third of a regular bottle of wine. 
Does the new research finding 
mean we must abandon this com- 
fort zone for the sake of our livers? 
Are we within a mental green zone 
if we have a generously poured 
glass of a wine just once a week, or 
maybe twice? The real problem 
here is that medical research stories 
make for sexy headlines but, for 
the lay reader, they’re very difficult 
to interpret. 

Now, just in case you’ve read 
the World Cancer Research Fund 
study and are wracked by the fear 





So long as she eats some papaya 
every morning, she'll be fine 


ҮНҮН HS31IH 


of impending doom, here is my 
take on the subject—it’s time to 
stop drinking wine in the hope of 
improving your health. That's 
some sales spiel that doesn't tell 
you wine is essentially alcohol, 
which causes changes in the DNA 
to accelerate the process of liver 
damage. All the benefits you're 
expecting from red wine you can 
find in green tea, without threaten- 
ing your liver. 

But there are other benefits 
that wine offers. It's a great drink 
to have with a woman—chances 
are she'll enjoy it and you'll 
not make an ass of yourself, as 
l've seen many doing after having 
one whisky too many. It’s a 
mood elevator and the best 
drink to have with a meal, 
especially if you have others for 
company. Your liver doesn't 
come into it. 

Of course, if you're drinking 
anything alcoholic, you should 
draw the line. Drink a little (that's 
why I loved the two-glass limit), 
though, maybe not daily. Don't 
drink on an empty stomach and 
keep nibbling as you go. That way, 
you'll be able to enjoy the experi- 
ence all your life. And if you have 
any doubts, have a healthy portion 
of a papaya every morning. | am 
told it's an effective remedy against 
any damage caused by alcohol. All 
things in moderation! M 


Sourish Bhattacharyya is Executive Editor, Mail Today 





* Cosmopolitan 


Pour 45 ml vodka (preferably я 
one with a citrus flavour) 7 
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15 т! Cointreau. 45 гап! 


All you need to know about the Cosmo. SOURISH BHATTACHARYYA йде, 
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IS a nifty bartender’s aid you can buy eas 
. ү n n a tha ANP п ПРГ! f Р П! 
he television sitcom, Sex and The City, did wonders to alve the combination а good shake | 
wo and strain the cocktail into a frosted 
Martini glass. To get the frosted effect 


keen the glass in a посе for 


the bottom line of two gifts of the New Age—the | 

Rabbit, which, | am told, many women prefer to men, 
and the Cosmopolitan, which, again, many women prefer to 
men. (The drink, not the magazine). "m 

The origin of this gorgeous-looking cocktail is shrouded in 
mystery. By most accounts, it was the emblematic drink of 
the gay community in Provincetown, Massachusetts, in 
the 1970s, which became mainstream after a San 
Francisco bar owner named John Caine made it 
popular throughout the Bay area. 

It also helped that Ocean Spray was promot- 
ing its cranberry juice sourced out of New 
England in the 1980s. So, just as the Martini's 
transformation from an old-fashioned gin cock- 
tail to one made with vodka owed a lot to 
Smirnoff's marketing honchos, the Cosmo be- 
came famous because of a cranberry juice craze 
that swept America in the health-obsessed 1990s. 

Even now, if you ask any qualified bartender— 
such as BT MORE's consultant for this month, Vaibhav 
Singh, Beverage Manager of The Imperial, New Delhi— 
chances are he'll root for Ocean Spray 


over Real. Superficially, Ocean Spray QUIRKY COSMO 


isn t as cloying and sweet as Real, Microwave 45 ml of cranberry juice 
though Real has the picture-perfect with two cloves and a stick of cinna- 
Cosmo colour. But the sweet thing is mon for about a minute-and-a-half. 
important—a Cosmo must never be Add the infused juice to 45 ml vodka 
overwhelmed—so if Real is all you and 15 mi Cointreau in a Boston 


have, a few drops of fresh lime juice will Shaker. Give the ingredients a good 
shake or two and strain the cocktail 
into a frosted Martini glass 

Garnish with a stick of cinnamon 


offset the sweetness. 

Caine's classic Cosmo consisted of 
vodka and cranberry juice, but the 
recipe was refined by Cheryl Cook, a 
bartender from South Beach, Florida, who recommended 
"Absolut Citron, a splash of Triple Sec, a drop of Roses lime 
and just enough cranberry to make it oh-so pretty in pink." But 
the recipe most bartenders replicate is the one developed by the 
Manhattan bartender, Toby Cecchini. It adds Cointreau and 
freshly squeezed lime juice to the vodka. I just love it! 


Muddle a teaspoon of tamarind pulp and 


Since bartenders love to mix and match ingredients, it's hard a teaspoon of ground fennel (saunf) in hot 
to believe that there aren't more versions of the Cosmo out water. Strain the liquid through a muslin 
there. The thought of the Cosmo being confined to a straitjacket cloth. Infuse 45 ті cranberry juice with ti 
made me get in touch with Vaibhav, who obliged me with two extract and add to 45 ml vodka and 15 n 
more recipes—Quirky Cosmo and Cosmo Indian. Cointreau in a Boston shaker. Give t 

They looked easy to make, so get down and make them to ingredients a good shake or two and stra 
taste the difference. M the cocktail into a frosted Martini glass 

Garnish with a sprig of south Indian mint 
A few drops of raspberry puree will restore 


the cocktail's pinkness 


NYP tite 


AFTER HOURS 





Loaded 


DOWNTURN, WHAT DOWNTURN? SANJAY KAPOOR, 
THE MANAGING DIRECTOR OF GENESIS LUXURY, 

IS IN HIGH SPIRITS. JUST MAKE SURE THERE’S 

A GYM NEARBY. SANJIV BHATTACHARYA 
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ANJAY KAPOOR STRIDES INTO LA PIAZZA, THE 
Italian restaurant in the Hyatt Regency 
Delhi, with a beaming smile and his hand 





outstretched. “Hello! I just love this place, 
great food, I come here all the time. Eating out in 
Delhi is so much better in the winter. Are you 
hungry? How are you?" 

He's always like this, bursting with enthusi- 
asm. Every time we've met before, it's been at 
wine and nibbles events at the Emporio mall in 
Delhi, that cavernous citadel of luxury goods, 
where Kapoor's brands dominate—Aigner, 
Bottega Venetta, Satya Paul, Paul Smith, Kenzo, 
Just Cavalli, Rivet and Canali. There's no end of 
launches and promotions. And every time, he's the 
same way—beaming, effusive, interested in every- 
one he meets. He seems utterly unjaded. 

“I have zest, it's true. I don't wake up think- 
ing ‘not another day of work’. I wake up with 
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springs in my feet!” 


Kapoor's brio is incongruous in these 
depressed times, particularly for a kev player in 
the luxury industry. But, global downturn or not, 
his springs haven't lost their bounce. Today, he 
was in the office in Gurgaon at 9 a.m., then off in 
his Mercedes at 4 p.m., BlackBerry Curve in hand, 
to beat the traffic into South Delhi. A hearty work 
out at the Hyatt Gym and here he is devouring a 
plate of rock melon and Parma ham. 

“It’s the gym,” he says. “I’m big on gym. | 
used to play a lot of squash till about five years 
ago, when I bust my left knee and both ankles. All 
in nine months. It was just one of those things. 
But the thing about squash is, you need to book a 
time slot. That’s hard when you run your own 
business. Treadmills are always open!” 

Kapoor is an evangelist for exercise. He credits 
the gym with his perky demeanour and an ability 





to beat jet lag on business trips. “Trust me. I must 
have travelled 125 days in 2008—to Milan, Paris, 
London, Frankturt, the us. All you need to do is 
get on a treadmill as soon as you land—tire out 
your body as well as your mind. You'll be right as 
rain the next day!” 

There's no need to be downcast about the 
downturn, he says, even in the luxe business. “The 
base is so small, it's not affected," he says. “This is 
a new business in India. No one knows how much 
it's going to slow down, there's nothing to com- 
pare it to. But the International Herald Tribune is 
holding its luxury conference in Delhi this vear [in 
March], so that's a big deal for India. We might 
not deserve it right now, but it shows the poten- 
tial they see here." 

Kapoor saw this potential before most. But 
even so, he fell into the luxury business some- 
what by accident. Having grown up in 


NAME: Sanjay Kapoor 
BORN: Oct. 28, 1967 


PROFESSION: Managing 


FIRST JOB: Investment 
Banker with Citibank, 
Singapore 


FAVOURITE CUISINE 
Thai and Italian 


FAVOURITE DRINK 
Lagavulin, 30 years old 


DESTINATION 
Mediterranean cruise 


MANTRA: Life is short, 
live it to the hilt! 


Singapore, then Delhi, he went to 


the us to do the obligatory MBA. But he had no 
intention of staying. “In the US, no matter what 
you say, you're still an outsider. Here, you have 
family, networking. The people are so much 
warmer here.” 

The goal was always to run his own business 
in India, so when he was hired by Citibank in 
New York, he immediately requested a transfer to 
Singapore. And over two years there, he jumped 
again. “I developed a business with a colleague, 
Jyoti Naruda, so we quit our jobs thinking we'd 
be garment exporters, selling across Europe. But 
we got no business! Then someone gave us an 
order for neck ties, and that was it. There was no 
looking back.” 

He loves his luxury, as expected, and he'll 
happily rhapsodise about the first suit he ever 
owned—a Canali. But luxury, for Kapoor, isn’t 
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Director, Genesis Luxury 


FAMILY: Wife, Nasib Kapoor 
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AFTER HOURS 


only about a high-end experience. 
He mixes it up—he’s here today in 
Etro shoes and a Zara shirt. “It’s 
about buying the best in life, not the 
most. You get to a point where you 
buy less but you buy higher quality.” 
And quality of life is loosely defined. 


It could be the simplest of things like 


a cup of tea in the morning. “Every 
morning when I wake up, I press a 
bell, prop myself up with all my 





That said, he's not much of a 
drinker. Just mineral water tonight. 
Beer's too filling and red wine gives 
him headaches. “I’m high on single 
malts, now, but only occasionally," 
he savs. When the food arrives, how- 
ever, his eyes light up. He's opted for 
the rainbow trout, foil-wrapped so all 
the juices are soaked in. I’m having 
the sole, grilled in butter and 
capers. The food here is perfectly 

serviceable, more of a comfort 
than an event. But the ambience is 
pleasant—not too stiff, a bit of bus- 
tle, the reassuring clatter and chat- 
ter in the background. Restaurants 
are something that the Hyatt in 
Delhi do particularly well. 
Kapoor's big on comfort. His 
perfect vacation, for instance, 
doesn't involve adrenalin or 
adventure—he saves his intensity 
for the workplace. He likes to go 


on cruises. “I’ve been on six of 


"IN THE US, NO MATTER WHAT YOU SAY, YOU'RE STILL AN 
OUTSIDER,” SAYS KAPOOR. "HERE, YOU HAVE FAMILY, 
NETWORKING. THE PEOPLE ARE SO MUCH WARMER" 


favourite newspapers and have two 
or three cups," he says. "You might 
be in the fanciest hotels but you 
don't get good old fashioned masala 
chai. That's luxury to me, it's some- 
thing I really miss." 

Home for Kapoor is a four- 
bedroom apartment in Santiniketan, 
Delhi, not far from his parents in 
Safdarjung. And it's just him and his 
wife—no kids, no pets. So, he's busy 
filling his home with art, a recent 
passion, in the scheme of things. “I 
caught the art bug five years ago," 
he says. “The one that got me into it 
was a painting of Baby Krishna, by 
Alex Kurses, an Englishman who 
lives in south India. I paid 
Rs 8,000." He also fills his home 
with guests and dinner parties. 
"People come over all the time. 

My contribution is just to make 
sure the bar is well-stocked!" 
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them over the last six years!" he 
says. “I’ve done the Mediterranean, 
the Caribbean, the Baltic, Alaska... 
Can you imagine cruising through 
icebergs? Exotic! To me a holiday is 
about a short break—four days, 
seven days. And on a cruise, you un- 
pack once. It's not like you're stand- 
ing in queues for airports and hotels 
and blah blah blah. You see some 
exotic locations, there's a movie 
theatre, you can wander off on your 
own if you want, there's a gym..." 
Of course, the gym. Some things 
in Kapoor's life remain constant, and 
even on a cruise, Kapoor stays con- 
nected—his BlackBerry's on, he can 
still receive e-mails. It turns out that 
work and play aren't quite so distinct 
“I need that 
mental stimulation wherever | am. 


as they might seem. 


Even out among the polar bears and 
ice floes!” M 





FOOD FOR LOVE 


Money can't buy you love but it can 
buy you a romantic dinner. We've 


selected the best places to take her 
this February 14th. (All prices for two). 


Cafe Penne, Mumbai 


Known for its olive-cooked pastas and 
pizzas and prompt service. 

Valentine offer: Rs 4,500, includes 
complimentary drinks. 

Address: 14, Silver Beach Estate, 

AB. Nair Road, Juhu, Mumbai 

Tel: 022-26255713. 


The Dome, Mumbai 


A beautiful terrace lounge bar lit by 
the subtle blue glow from the pool. 
Multi-cuisine menu includes lobsters. 
Valentine offer: Rs 12,000, includes 
a four-course meal with champagne. 
Address: Intercontinental Marine 
Drive, 135, Marine Drive, Mumbai 
Tel: 022-39879999 


Sevilla at The Claridges, Delhi 


A magical outdoor ambience, Sevilla 
offers dishes like canarian salads and 
house special sangrias from southern 
coastal Europe. 

Valentine offer: A four-course 
Mediterranean meal. 

Price: Rs 12,000 + taxes, offer 
includes free flowing champagne. 
Address: The Claridges, 12, 


Aurangzeb Road, New Delhi 
Tel: 011-4133 5082 


Magique, New Delhi 


Set in the midst of a beautiful garden, 
Magique is an upmarket Asian fusion 
restaurant and bar. 
Valentine offer: An especially 
designed fusion menu that makes the 
most of aphrodisiacs. 

Price: Rs 2,500, offer includes 
complimentary drinks. 
Address: Garden of Five Senses, 
Said ul Ajaib, New Delhi 

Tel: 011-32716767 


back and relax. pen your mind іо a world 


nd Й world that puts you in the Гар of luxury A 


J which can besi he described as а true fantasy 


lhe rest of lhe world in lhe hackseal as you 
nd with Antiquity - blended from premium 
YCA, whisky from finest grains and choicest Indian 
5 All carefully married and aged о create what 


nmislakably one of lhe fines! whiskies ever 


Lnwind with your 


vouritle in dulgen се. 


A world made richer wılh the nes! сосёт, 
created wilh a superlative Ocolch-rich whisky like 


An пашту 


Неге are some exclusive suggestions lo make your 
indulgence experience 7477/7 memorable. Cocktails 
featuring exof/c ingredi nts such as ‹ Saffron, Creme 
de menthe and Cointreau which have been 
brought logether auth Antiquity, fo offer you a 


remar ea blu /uxurious experience 


Golden Lagoon 


| m | 2-5 pieces of ginger, | tsp 
marmalade, Soda | pinch oF 
60m! of Antiquity Blue Antiquit 
Rare and 20ml of Monin amaretto 


orange Sprite, 


satiron. 


Muddle ginger and the amaretto s ruj 
with lots of ice in a shaker, add in the whisk 
and orange marmalade, shake and strain into 1 
\dd a pinch of 
and top with Soda oprite, | 


class filled with ICC sattorr 
Old tashioned 


Garnish with a slice of lime 


Nant Hint 
3-4 chunks of orange and lime 
wedges each, 5-8 mint leaves, 20ml of Monin 
mint, orange juice, 30ml of Creme de menthe 
and 45ml of Antiquity Bluc Antiquity Rare. 


Muddle the mint, lime, Creme dc 
menthe and orange wedges well, add in lots of 
icc, then the whisky and top up with orange 
ісе. 


Old Fashioned 


Garnish with a wedge of orange and a 
sprig of mint. 


Blast From The Tast 


( OMmtreau, 2 ) 


\nuquity Blue. 45ml 
orange wedges and Gm! of 


45m! of 


cranberry juice 
Fill ice in a shaker, add all the ingredi 
ents, shake well and strain into a glass 
Martini glass 


Garnish with a orange rind 


Vi Dr d gon 


45ml of Antiquity Bluc 
Rare, 15ml of Blue Curacao 
of lime. 2 


t p up. 


intiquin 
alc 187 lic ч slice 


5 blucberries па Sprite Soda го 
| 


Muddle the blueberries 
glass, add the blueberry mix, whisky. 
Curacao, a squeeze of lime, and top with the 


necessary mixer, 
Tall glass 


Garnish with a slice of lime 
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«125 We start our weekend breaks package in the North ої India inthe nation’s favourite 
destination state, Rajasthan. 117: Amanbagh Hesorl is anly fivæhours from Delhi, a 
it provides a luxury experience like no other. What's more, it's offering a 40 per cen 


discount to Indian nationals. SANJIV BHATTACHARYA experiences the magic. 
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INSIDE 
NORTH: AMANBAGH 


WEST: CAPELLA 
SOUTH: COORG 
EAST: SIBSAGAR 
LUGGAGE 
CARRY-ON BAGS 


here were moments at 





Amanbagh of such 
peace and beauty thar, 
like a child, l'd close 
my eyes and imagine 
| could capture the feeling 
forever. But, of course, І could 
n't. The magic of Amanbagh 
can't be trapped in a bottle. 

The first moment came just 
after we arrived at the resort, 

a gleaming oasis near the ancient 
city of Alwar in rural Rajasthan, 
about five hours from Delhi by 
jeep. Pretty girls in orange 
marigold saris greeted us with 
songs and champagne cocktails, 
before walking us to our room, a 
palace of marble and soft cotton. 
We passed the turquoise pool, 
the leaning palms and pristine 
lawns, the reassuring expanse of 
creamy marble walls. And it 
seemed that we had the place to 
ourselves, a trick that Amanbagh 
plays by devoting 24 acres to 

40 suites. 

It was on our personal 
lounger on the terrace that | first 
closed my eyes and breathed 
deep—the chirp of birds, the 
breeze riffling through the leaves 
and the distant snip-snip of 
gardeners perfecting immaculate 
hedges. Delhi was already a 


memory—the traffic. the bustle. 
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the haze. Amanbagh was working. 

If you live in a city, then luxury 
is peace, calm and simplicity—what 
you don’t get at home. Amanbagh 
is a spectacular oasis of all three. 
Since it opened in October 2006, 
without a penny of advertising, it 
has attracted the cream of global 
travellers, the likes of Prince 
Andrew, Chelsea Clinton and 
Terence Conran. They often arrive 
on a nearby runway, and take up 
in one of the suites with private 
dipping pools. And they place 
themselves in the care of the man- 
agers, Robyn Bickford and Manav 
Garewal, who believe in treating 
customers as house guests. “We 
greet everyone when they arrive 
and send them off when they 
leave,” says Robyn, a maternal 
New Zealander, who gave up a 
diplomatic career to run 
Amanbagh. “It’s about feeling com- 
fortable. You see the same warmth 
here among the local people.” 

All too often, a host of minor 
anxieties accompany the luxury 
hotel experience. The foyer’s so 
grand that sitting there, you feel 
diminished and underdressed. Is 
it OK to order tea here, or do you 
have to go to the café, and is the 
café even open at this time? So 
many restaurants to choose from 
and such complicated menus. The 
scale is a liability. So many staff are 
so busy tending to so many guests 
that hospitality becomes reflexive, 
the smiles become strained. And you 
see the hotel as a place of work, not 
leisure. It’s hard to relax around 
busy people. 

Amanbagh is the opposite—a 
citadel of simplicity. ‘Aman’ means 
peaceful in Sanskrit, and *bagh' is 
Hindi for garden, and the name suits 
perfectly. Situated in a verdant oasis 
within a walled city once used for 
hunting by the Maharajah of Alwar, 
it was designed as a modern palace, 
a tribute to the traditional designs 
that pepper the landscape in these 
parts—the crenellated arches, the 
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minaret motifs. The design here is 
unfussy. The rooms don’t have tele- 
visions—Amanbagh is a respite from 
all that—but each bathtub has been 
cut from one piece of marble. And 
the simplicity extends to the service. 
Everything is available at all times— 
just dial 1 and speak to Preeti, your 
personal manager, the girl who sang 
you the song. She'll fix your spa ap- 
pointment around the excursions— 
the elephant ride in the morning or 
camels in the afternoon, a shikara 
ride on the nearby Mansarovar lake 
or a trip to the ancient temple in 


Neelkanth. Take breakfast in the 
library or have a private dinner out 
on the roof terrace, even out at the 
nearby Madar Baba ki Chattri at the 
corner of the lake. And the menu 
presents no challenge—north 
Indian classics and continental com- 
fort food. This philosophy of artful 
simplicity is encapsulated by Ragu, 
Amanbagh’s resident artist. Each 
morning he makes an extraordinary 
rangoli of coloured dal—a huge 
peacock or stalking tiger, which the 
squirrels or macaques nibble 
through the day. And during din- 
ner, he plays the flute beautifully— 
a plastic pipe he carved himself. 

We were only there for a week- 
end, my wife and I. But it was a 
charmed 48 hours—somehow the 
excursions didn't sap our energies 
but replenish them. The country- 
side alone was fortifying in all its 
vivid colours—the processions of 
the local Meena women carrying 
bundles of wood on their heads, 
in shock bright saris of pink, yellow 
and red. The warmth of the locals 
was irresistible—everywhere we 
went we were met with beautiful 
smiles, film star teeth, children wav- 
ing and running after the jeep. 
When we needed to stop to answer 
nature's call, a family took us in and 
gave us tea. We chatted for half an 
hour on their porch. 

And there is history at every 
turn in Alwar—no end of ruins jut- 
ting out of the landscape whether 
forts or tombs or palaces. All that 

was missing were people. There 
were no swarms of tourists, no 
tourists at all, in fact. It was that 
Amanbagh illusion once again— 
that we had the place to ourselves. 
There's something magical about 
chancing upon an empty palace 

in the wilderness, or an abandoned 
city, brimming with magic and 
stories. 

Our guide was Sitaram, a gently- 
spoken man from Jaipur with an 
immense knowledge of flora and 
fauna and local legends. At the 


Neelkanth temple, up a bumpy hill- 
side, he explained that the reason we 
weren't allowed to take pictures of 
the erotic sculptures was because 
gangsters had raided it over the 
years, selling the artifacts for vast 
sums. According to Sitaram, one 
statue of Varaha, the boar-headed 
incarnation of Vishnu, was stolen 
from this site, and of the 29 people 
involved in the theft, 28 had died 

as a result of a mysterious curse. The 
one who was spared was the one 
who confessed to police. 

The next day, he took us to 
Bhangarh, a wonderfully preserved 
city constructed by Madho Singh, 
the brother of Akbar's general, Man 
Singh, in the 17th century. Said to be 
haunted today, it was deserted only 
a generation after completion owing 
to a tantric's curse. The legend goes 
that the tantric fell for the princess 
of Bhangarh, and cast a spell on 
some scented oil that she was using, 
to enchant her. But the princess was 
equally gifted in magic, and cast an 
equal spell against the tantric, crush- 


If you live in a city, then luxury is 
peace, calm and simplicity —what 


you don't get at home. And Amanbagh 


is a spectacular oasis of all three 





ing him with a stone, and before he 


died, the magician cursed the entire 
town. Sure enough, the next year, 
a battle took place, and the city 
was vacated. 

he eeriness of Bhangarh was 
evident from the moment we ent- 
ered. But for us and a small party о! 
excavators from the Archeological 
Survey of India, the city was home to 
only monkevs now, the hordes of 
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macaques and langurs, eyeing us care- 
fully from their stoops. We entered 
the Maharajah’s palace and sat on the 
edge of the temple there, a site of 
impossible grandeur and beautifully 
preserved. Sitaram produced from his 
bag some hot chai and cookies. It 

was another of those moments that 

| wanted to capture. 

There were so many such 
moments. Once when we took a ride 
down to the lake on the caparisoned 
camels, silent but for the rockabye 
squeak of saddle leather and the flut- 
ter of birds. Again on the shikara 
watching the kingfishers as the disc 
sun descended. And there were so 
many excursions we didn't take— 
the Sariska Game Sanctuary, Satimata 
Dham, Ajabgarh fort. We're sorely 
tempted to return. 

On our first night, Manav told 
us: "People cry when they leave here, 
that's when we feel that we've really 
done our job". And I thought it 
sounded a bit much—who cries 
when they leave a hotel? But on the 
morning that we left for Delhi, our 
hearts were heavy. Something about 
our time at Amanbagh had been 
other-worldly—the peace and tran- 


THE INFORMATION 

Getting there: From Jaipur, return airport 
transfer is provided; from Delhi airport, 
jeep transfer to Amanbagh is $200 

(Rs 9,600) 


Cost: The normal rates run from $650- 
1,250410 per cent service for any of 
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An incidental ruin on the 
outskirts of Bhangarh 








The shikara ride 


quility, the rejuvenating power of 
nature, and the fact that everyone 
we'd met, in and out of the resort, 
had greeted us with a smile. This 
wasn’t the world as we knew it. 
Luxury is feeling like a child again, 
looked after, unburdened. When the 
chatter has dimmed, the senses are 
alive and everywhere you look is 
kindness, it’s astonishing how quickly 
your rhythms can change. 

As the Amanbagh team gathered 
at the entrance for our send-off, all 
standing there waving, we closed our 
eyes once more and held onto the 
moment as our jeep pulled away. M 


four suites—the courtyard haveli, 
garden haveli, terrace haveli and pool 
pavilion. But Amanbagh is currently 
offering 40 per cent discount to resident 
Indians and Indian nationals. 


Book: 01465-223333 
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Or Alternatively... 
Here are a few other great 
options out of Delhi. 


e NEEMRANA FORT 
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A legend by now, the Neemrana Fort 
Palace is the premier weekend destina- 
tion for Delhi-ites, located a mere 100 
km from the airport. Perched on a 
plateau, the views are magnificent, and 
most rooms have private balconies 
And the cultural performances on 
Saturday nights are fabulous 

Getting there: Take the Jaipur highway, 
past Shahjahanpur, turn right at 122 
km. Two-and-a-half hours from Delhi 
Cost: Doubles from Rs 3,000/ night 
Book: (STD — 01494) or 

(from Delhi — 951494) 246006/7 


e THE OBEROI, UDAIVILAS 

Of course you've heard of the Oberoi 
Udaivilas, one of the certified best 
hotels in the galaxy. But have you 
stayed there? Five stars aren't nearly 
enough. You think you've been spoiled? 
The Udaivilas will ruin you 





Getting there: A 90-minute flight to 
Udaipur, and the Oberoi takes you to 
the remaining 28 km 

Cost: From Rs 30,000/ night 

Book: 0294-2433300, 
reservations&oberoigroup.com 


e MCLEODGANJ 

There's always the hills. McLeodganj in 
Himachal Pradesh is an easy getaway 
Home to the Dalai Lama and the Tibetan 
Government in exile, McLeodganj (7 km 
from Dharamshala) offers trekking, 
monasteries, shopping and mountains 
Getting there: 22 km from Gaggal airport 
Where to stay: The oid Pema Thang's 
Guest House 

Book: 09418398764, www.pemathang.net 
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Tarrot Juventus 


Recharge yourself everyday, with finely crafted 
Sanitaryware and bath fittings from Hindware. 


get charged 


Hindware 
[и @* нете 





Hindustan Sanitaryware & Industries Limited: Ill Floor, Unit No. 301 & 302, Park Centra, Sector 30, National Highway 8, Gurgaon-122 001 
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v. GOA 


THE CAPELLA CONSTELLATION - 


The Forest Room in Capella = 








No weekend destination story would be complete without Goa, but there’s more to Goa 
than just beach. DEEPTI DATT heads into the forests to a super-exclusive but homely 
B&B favoured by movie stars and celebrities. Just watch out for the monkeys. 


f you have been to Goa anytime in 

the past few years, you will have 

experienced the pleasure of a meal 
at J&A's on the Baga River. Or, at 
the very least, you will have heard 
about it. A lot. This cozy little space 
has quietly served up its wood-fire 
oven basil and aubergine pizzas, 
along with various other luscious 
concoctions, to the illustrious palates 
of Kate Moss, Sadie Frost, Jade 
Jagger, Privanka Chopra, Lara 
Dutta, Kareena Kapoor and Shilpa 
Shetty, amongst other regular 
mortals for close to a decade now. 

J&A is Jamshed (ex-merchant 

marines) and Ayesha, who was asso- 
ciate editor with Sanctuary magazine 
before they upped and decided to 
follow their bliss to Goa. And 
Capella is their beautiful home in the 
forested hills of the village of Parra, 
which they recently opened out to a 
select list as Goa’s first high-end 
B&B, and one that is slated for entry 
in many a sybarite black book. 
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Capella grew organically, as 
most things in Goa do, when 
Jamshed and Ayesha found them- 
selves, having built their dream 
home, in a space that seemed far too 
large for their small family. As is 
usual in the Goan way of hospitality, 
it seemed natural to share their beau- 





Breakfasts at Capella are healthy 


tiful space with friends and acq- 
uaintances. As is also usual with the 
Goan way of hospitality, word trav- 
els fast. So, it wasn't long before 
Capella became Goa's best-kept 
secret, something you want to 
share—but with discrimination. 

A weekend at one of the two 
bedroom suites in Jamshed and 
Ayesha's home is a whole new Goa 
experience. The Forest Room has a 
bay window that looks out into the 
dense trees of Capella's jungled Parra 
backyard—it has to be just the most 
amazing meditation to pull up a 
lounge chair and sit in experience of 
the precious serenity. The Hill View 
Room looks out towards the paddy 
fields, and dawn and dusk will afford 
you church and temple bells in the 
muffled distance away in the fields. 
There is no swimming pool. But it's 
not something you will even notice 
while there, occupied, as you 
become, with silence. There are air- 
conditioners in the rooms, but you 


Capella, боа '5 best-kept secret 





won't need the electric hum with the 
gorgeous weather in Goa during season. 
Evenings can tend towards chilly, with 
light blankets and shawls advised. 

A couple of perks that come with a 
Capella stay—bird-watching in the lush 
forests on the property and in the sur- 
rounding hills of Parra. Not to mention 
some of the other guests on the prop- 
erty, the crickets, porcupines and pea- 
cocks. If you're not into animals, then 
maybe Capella isn't the place for you. 
You'll see monkeys marching across the 
tile roofs as they traverse the forest cor- 
ridor. And two friendly Rottweilers, 
Skipper and Luca, have the run of the 
property, along with a couple of cats, 
Lilavati and Sampati. They may decide 
to join you for a nap in your bedroom. 

The food is simple but delicious. 
Breakfasts are healthy and continental 
(if it’s Indian you're looking for, ирта 
is about all the kitchen can handle!). 
Most meals are home-style Goan, and 
are prepared for the rest of the family 
as usual in the kitchen—they're avail- 
able at a modest Rs 200 per head. And 
you can eat with the family in the com- 
mon dining room, or privately outside 
under a tree, on the veranda or any- 
where in the house or the grounds 
where Daisy, the housekeeper, can set 
up a table. You choose whether you 
want to remain in your private quarters 
undisturbed, or interact with the family. 
Though I must recommend my pal Zal, 
here, J&A's cute young son, who is well 
worth engaging in conversation. 

Four-poster beds and eclectic one- 
off pieces of functional furniture are the 
work of Jamshed's labour-of-love-shop- 
ping through Bombay's antique bazaars. 


Ayesha professes herself a minimalist 
and continues, unsuccessfully, to curb 
Jamshed's bid at a formidable collec- 
tion. TV, DVDs in the hall, and an 
Honesty Bar with an interesting selec- 
tion of choices are part of the common 
areas—just fill in the book, so it can be 
adjusted in your check-out billings. 
"The objective here", says Ayesha, “is 
to keep it as informal as possible." 

Informal and green. Ayesha and 
Jamshed are no faint environmentalists, 
nor ones for the sake of trend—they 
believe in Goa living in its truest sense 
with a deep respect for the nature 
around them. Water, treated through a 
reverse osmosis system, is available free 
at Capella. And they've completely 
stopped serving bottled water in plastic 
containers, breaking ranks with the rest 
of Goa's gazillions of restaurants. 

Capella must be experienced. 
Named after a constellation in the heav- 
ens, it is also, poignantly, the original 
name of the small chapel at the 
entrance to the property, a chapel that 
Jamshed and Ayesha maintain, and to 
which residents from the village of 
Parra come for sunset prayers. Two 
rooms isn't much and plans are afoot 
for Thai Huts in their forest backyard. 
But this is a slice of Goa that has been 
spared development, which is why, at 
Capella, you're ensconced in the lively 
quiet of the forests, safe from the 
wheeze and crash of construction. 

50, count yourself lucky if you can 
nab yourself one of those laid back, 
soul-renewing, weekends at Capella. 
You'll be in rare company. M 


THE INFORMATION 

Getting there: Airport pick-ups and 
drop-offs and transport around Goa 
(scooter, bike or car/driver hire) are 
arranged at an additional cost. 


Cost: Peak season rates (mid-December 
to mid-January)—Rs 5,500 per night; 
regular season rates—Rs 4,500. 
Breakfast included. 


Dinner at landmark J&A's on the Baga 
River is discounted at 25 per cent on 
the food menu with stay at Capella. 


Book: www.capellagoa.com 


PICTURE COURTESY: YABYUM RESORT 
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Or Alternatively. ч 


Неге аге a few other great 
options out of Goa. 


@ YABYUM RESORT 

Situated in Mandrem, on the beach up 
in Aswem, this is the organic luxury 
resort of choice—igloo huts, Ayurvedic 
everything, as private as can be and yet 
in the thick of everything. The beach 
here is extraordinary and all yours. 
Getting there: A 50-km drive from 

Goa's Dabolim airport. 

Cost: Rs 5,000 a night 

Book: http //www.yabyumresorts.com 


e NO! VARO 

A millionaire's holiday home, Noi Varo 
offers 1,000 square metre of ultra 
luxury in a century-old river side 
bungalow. Three bedrooms and several 
more rooms, besides toilets by Philippe 
Starck, a pool in the middle of the floor 
a tree house, wireless, flat screens, 
driver and a gourmet chef. Noi Varo 

Is perfect for working holidays, creative 
workshops or family reunions. The 
author Vikram Sunderji is the aesthete 
behind it. Just once in your lifetime 
Getting there: In Anjuna Bardez, 45 km 
from the airport (about Rs 1,800 

in a cab). 

Cost: €750 (Rs 58,500) a day 

(peak season) 

Book: www.shunyachi.com 


e PARK HYATT GOA RESORT & SPA 
With 251 Indo-Portuguese pousadas- 
styled rooms and suites as part of an 
unique village set up within 45 acres 
of beachfront gardens, the Park Hyatt 
Goa Resort is extravagant, distin- 
guished and the spa is spectactular 
Getting there: Only 20 minutes from 
the airport by shuttle 

Cost: Rs 13,500 onwards 

Book: 0834-2721234 

http/goa.park hyatt com/hyatt/hotels 


Park Hyatt Goa Resort & Spa 
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Kodava-style 
private poo! villa 





COFFEE BUZZ 


Wake up in Coorg and get intoxicated 
by nature. TEJASWI SHEKHAWAT 


he best thing about Coorg is 

that the holiday begins long 

before you arrive—it’s on as 
soon as you hit the highway. You 
don't need an suv for the drive 
through the countryside, since the 
roads are in pretty good shape. Just 
roll down the windows and soak in 
the fresh air. You'll pass sugarcane 
and paddy fields. You'll probably 
stop for a picnic. 

A lot of people go for home 
stays in Coorg, but if you're looking 
for tranquility, then there's nowhere 
better than Orange County. Nestled 
in the Chikkanahally coffee estates— 
Orange County is like a trip into à 
bygone era, that of the Gentleman 
Planter. The estate was founded in 
1926. During harvest season, you 
can actually see people plucking and 
drying coffee beans. The accommo- 
dation is nearly as beautiful as the 
coffee estates and offers four types 
of rooms, from cottage up to the 
private pool villa. There are also lux- 
ury AC tents with a lake view. 

Do include a pair of shorts and 
sneakers because coffee estates are 
best explored on foot. But take a 
couple of guided tours before exp- 
loring on your own, particularly the 
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spice tour—the vines 
on the silver oaks fire the 
imagination. Many nature lovers rise 
at dawn to watch the birds on the 
river Cauvery and the surrounding 
forests. Others take a coracle ride on 
the river (a coracle is a circular fish- 
ing boat). Further into the dense cof- 
fee estate, vou will find lychee, rub- 
ber, a variety of rare plants, and in 
the neighbouring city of Bylekuppe, 
there's a cultural surprise—the 
second-largest Tibetian settlement 
outside of Tibet. 

When the sun is high, head 
back to the resort for the spa—the 
Sarvangadhara, for example, is an 
elaborate Ayurvedic massage at the 
Vaidyasala (Ayuvedic Rejuvenation 
Centre). Lovely. M 


THE INFORMATION 

Getting there: It's 235 km from 
Bangalore down the Mysore Hignway 
through Ramnagaram, Maddur, 
Mandya and Srirangapatna. You take a 
right towards Elivala, through Hunsur 
towards Piriyapatna and then a left 
towards Siddapura. 


Cost: Rs 15,000 for a cottage at Orange 
County Resort (inclusive of meals). 


Book: 080-41911040 
coorg@orangecounty.in 





Or Alternatively... 


Here are a couple of other great 
options out of Bangalore. 


@ MYSORE 

Royal Orchid Brindavan Gardens 
Built during the British Raj in the 19th- 
century, the Royal Orchid Brindavan 
Gardens in Mysore is a taste of true 
royalty. The questhouse overlooks the 
magnificent Brindavan Gardens. The 
private balcony has a view of the dam 
All the sights are close by—Mysore 
Palace and Jaganmohan Palace 
Chamuni Hill and so on. But it doesn't 
get much better than a long walk in the 
gardens followed by an in-room laven- 
der aromatherapy massage, a freshly- 
drawn crystal bath and a steaming cup 
of jasmine tea 

Getting there: Distance from Bangalore 
international airport is180 km 
Distance from Mysore railway station 
to Brindavan Garden is 25 km 

Cost: Rooms start Rs 6,000- taxes 
Book: 08236-257257, 
rooms@royalorchidhotels.com 
Krishna Raja Sagar, Mysore 


@ KUMARAKOM 
The Radisson Plaza Resort & Spa 


Located on the shores of the Vembanad 
Lake and spread over 18 acres, this 
resort is awe inspiring. As you drive 
into the resort, a man-made lagoon in 
the heart of the property gives you an 
indication of how amazing this place 15 
Step into the 10,000 square metre 
Maya Spa and experience 'Cloud Nine', 
a special spa treatment. Take a luxuri- 
ous house boat cruise and float in 
comfort and luxury 

Getting there: 80 minutes by air from 
Bangalore to Cochi, and then an hour's 
drive from the airport. 

Cost: Rs 14,000 for a room, Rs 19,000 
for a cottage and Rs 75,000 for a 
Presidential Pool Villa 

Book: 080-40355055, 
Wwww.radisson.com/kumarakom.in 


Cartier Boutique, Emporio Mall, Vasant Kunj, New Delhi, Tel: 011 467 88888 
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Thengal Manor 
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PLANTATION LIFE m 


In Jorhat, you can immerse yourself in the forgotten history of Assam and Sibsagar 
the life of a plantation "Burra Sahib" all in a weekend. SUSHMITA CHOUDHURY 


& 





ho doesn't love a winter 

weekend—breakfasts in 

bed, lazing around, endless 
cups of chai? How about doing 
this all at a tea plantation, ina 
colonial bungalow once occupied 
by the plantation owner, or the 
“Burra Sahib”? 

It's all possible in the tea capital 

of the world—Jorhat, around 300 
km from Guwahati—where you can 
discover tea’s journey from leaf to 
the cup and glimpse a bygone era. 
No matter which tea estate bunga- 
low you stay in, it’s easy to imagine 
the lives of the past inhabitants—the 
crusty Briton enjoying high tea right 





where you lounge on the porch, or 
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the “Burra Mem”, the lady of the 
house, powdering her nose in one 
of the huge bedrooms. Early risers 
can accompany the estate manager 
on his rounds and get a first-hand 
insight into plantation, or bagan, 
life. The best place is the five- 
bedroom Thengal Manor, the 75- 
year-old family home of one of 
Assam’s leading tea planters. 
Alternatively, you can stay at the 
Sangsua tea estate Bungalow. Both 
are operated by the 
WelcomHeritage Group. 

If you've had enough of all 
things tea, nip over to Sibsagar, 
where history, myth and legend 
come together to weave an 


THE INFORMATION 

Getting there: A five-hour drive from 
Guwahati. The roads are decent, but 
the Jan Shatabdi linking the two places 
is more comfortable. Train number 
2067 leaves Guwahati at 6 a.m. and 
arrives at Jorhat by 1.15 p.m. and train 
number 2068 departs Jorhat at 1.45 
p.m. Then, get a taxi to Sibsagar. 


Cost: Two nights at Thengal Manor cost 
Rs 9,499 for a double-room, including 
breakfast and a choice of lunch or din- 
ner, till March 31. A similar package at 
Burra Sahib's Bungalow costs Rs 8,299. 


Book: holidays&welcomheritage- 
hotels.com, («91) 011-46035500 


ignored narrative that made Assam 
what it is. Literally "the ocean of 
Lord Shiva", Sibsagar was the 
capital of the Ahoms, who ruled 
Assam for 600 years before the 
British takeover. Ruins of the once 
all-powerful empire liberally dot 
the town. Like Kareng Ghar, a 
massive seven-storied palace, built 
in the 17th century to replace the 
existing structure. It was both the 
seat of power and a military base. 
And, uniquely, three of the seven 
floors are subterranean. That it 
was built using a special mortar 
made of rice and eggs is testament 
to the architectural prowess of the 
Ahom dynasty. Close by is Rang 
Ghar, a two-storey pavilion that 
served as the entertainment centre. 
Then there's the 104 ft Shiva tem- 
ple, Sivadol, built by an Ahom 
queen and considered to be the 
tallest in India. Make vour last 
stop the Ahom Museum. 

If you're still not sure whether 
to pick this weekend break over, 
say, a shopping spree in Shillong, 
consider the privacy. There is no 
chance of bumping into work 
colleagues here. Internet connec- 


tivity won't follow you here and 
mobile network is erratic at best. 
For some, that's priceless. M 
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Or Alternatively... 
Here are a couple of other great 
options out of Kolkata. 


e SANTINIKETAN 

The quiet beauty of this place inspired 
Nobel laureate Rabrindranath Tagore to 
pen several of his literary classics right 
here. In 1921, he set up the Visva 
Bharati university here, which led to 
Santiniketan being recognised as one 
of India's most prestigious centres for 
higher education. Apart from the vari- 
ous departments of the university—in 
keeping with the gurukul system, most 
of the classes are held in the open air— 
do make time to check out the Vichitra 
Museum and Art Gallery for the poet's 
memorabilia. The campus also hosts 
musical evenings where Tagore's dance 
dramas are enacted. 

Getting there: A mere 211 km by road 
from Kolkata. Or take a train from 
Howrah to Bolpur, a cycle rickshaw 
ride from the ashram. 

Cost: The three-star Mark and Meadows 
resort offers a two-night package for 
Rs 8,899 per couple, including railway 
station transfers, AC cottage, all meals 
and cultural evenings. 

Book: (+91) 033-22897154/ 22896740 
or visit 
http//www.markandmeadows.com 
reservation.html 


e DIGHA 

This place has it all—sand, surf, sun 
and fun. Called the "Brighton of the 
East" by Warren Hastings, Digha makes 
for a great short break since it's a five- 
hour drive from Kolkata. The beach here 
is supposed to be the widest in the 
world and relatively uncrowded to boot 
When you're done with the beach, you 
may want to nip over to Chanda- 
neshwar, 8 km away, home to 

Asia's largest marine aquarium 

Getting there: About 200 km away from 
Kolkata, convenient by both train 

and road. 

Cost: The Palm Resort ranges from 

Rs 1,500-3,000 depending on room 
category. 

Book: 033-65343254 or 09830052736 
or contact@thepaimresortdigha.com 
http://www.thepalmresortdigha.com 
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VYLLNLIVUDNCAN) Luggage 


From a seasoned traveller 


GO GUCCI 


Travel in style with Viaggio, the new range of travel 
accessories from Gucci. ANUMEHA CHATURVEDI 





here's a case to be made for luxury in these times of recession. In fact, it is an 

argument that holds true at all times—you buy luxury products because it gives you 

satisfaction, because it makes you feel good enough to ignore the fact that you ve 
just blown a lot of money on something as utilitarian as luggage. But then again, if you buy 
a bag from Gucci, you're buying into the iconic double G symbol, the exemplary 87-year 
history in hand-crafted leather goods. And yes, you're buying luggage space. 

The new range, Viaggio, is crafted from high-tech resin and includes semi-hard case 
trolleys, garment bags and briefcases, each with the round rubber GG plaque, in bold 
evidence, even on the trolley wheels. Why be understated? The bags come in various sizes, 
all making up a stylish whole. The trolleys and carry-on bags have a neat, subtle style. The 
internal compartments are well organised with stretch linings, and all pieces are available 
in plain black and in a double GG printed canvas. Each piece is user-friendly and 
accessible enough that you can comfortably dip in and out of the range, in case you don't 
fancy the whole lot. 

Travel in style. Leave the backpacks for others. M 


NOTE: Gucci Viaggio is available at The Oberoi, New Delhi 
PRICE: Rs 20,000 onwards 
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Dilip Kapur, President of Hidesign 


on how to beat jet lag, choose 
a hotel and beat those queues 
at the airport 


1 Avoid wheels on your 
carman luggage. | hey add 

1 lot of weight and bulk. Its 
unnecessary. It's called a 
carry-on after all. "т gener- 
ally not a fan of hard luggage 
even for longer trips— find it 
bulky and inconvenient. | am 
always fighting with my wife 
over this, as it does keep your 
shirts and pants in place 


2 Always pack at least à 
couple of auita, Even for fui 
family trips, it pays to have 
three or four formal shirts as 
Ihere s no esc aping Inose 


fancy dinner parties 


3 Carry your frequent traveller 
card, Unless you re travelling 
business, it's about your only 
chance to beat those 
queues at check-in. It works 
about 25 per cent of the time! 


4 Take Melatonin for jet lag 
It works! | discovered it thanks 
to air hostesses, and always 


carry it when travelling abroad 


8 Centrally located, small 
hotele, They re the best bet 

in my book. You want to be 
central, because it's easier to 
get around. And smaller hotels 
have more local character than 
five-stars, they help me 
understand the place better 


8 Tip well, it's the difference 
between good service and 
bad. It's 15 per cent in the 
United States, and 10 per 


cent elsewhere 


serpentine 


WLEALNDDKF AK Carry on Bag 


Travel in style with these holiday essentials. 
ANUMEHA CHATURVEDI 


he tickets are booked, the itinerary is in place and it's 

ume for the part most of us would rather do withour— 

the packing. The key is to find sturdy little pieces that 
can handle a weekend's worth of clothes, toiletries and other 
holiday paraphernalia so you can jet, set and go. But what do 
you take, how do you pick? We've browsed through count- 
less stores and put together a list of travel must-haves that 
you could invest in this season. Not just bags, but the stuff 
you put in them. Happy packing! 




























1. Боге Monogram fram Louis Моо 

A carry-on bag with natural leather trimmings 
multiple pockets and anti-skid wheels. Rs 85,500 to 
Rs 1,02,000 


2. Sunglasses in a sleek wireframe 
design with a brown leather hard case from 
Aigner. Rs 9,600 


3. Brown wallet in veoetable tanner 
calfskin from Aigner 

Vegetable tanning is a lengthy process that gives a 
clear, granulated finish that only improves with age 
Rs 11,500 


4. Vichy norma derm deep cleansing gel 
Unblocks and purifies pores. Exfoliates and refines 
skin texture. Rs 150 


9. Brown Hidesign pouch in vegetal 
tanned leather Each hide is hand-rubbed 

with aniline dyes, which imparts that natural, rugged 
look and feel. Rs 1,095 

6. City Guides from Louis Vuitton 

For 10 years, the Louis Vuitton City Guides have 
been capturing the spirit of cities. The 2009 editio 
includes individual volumes on five new cities 
Mumbai, Miami, New York. Paris and Токуо 

Rs 1,600 per city guide 


| Sony Ha 
The Handycam records Full HD 1920 x 1080 resi 
поп video and has a tough, scratch-resistant tita 
nium body. It comes with à 
technology and 5.1 ch surround sound. Rs 39,990 


44 " у TII 
i dvcam Н! "Thi 
Special Tace detector 


3 0 bershol DN | re trom ^n | 


" 
Features include intelligent scene recogniti 
technology, a shutter which clicks automatically 
when you smile, and a dynamic range aptir 


that ensures a better balance between bright 
highlights and deep shadows. Rs 17,990 


n т ba tod "т" \ i 

У. Vichy Nulrilot inten 
^ Г Е ^ "Tr إن‎ ta 7 
care moistunzer ror a 
Travel can dry vou out. esi 


flving. Nutrilogie's sphing 
technology regenerates 
provides protection al 


Rs 1,290 


Rahul Dravid 


INTERVIEW 


ey = 


A no-nonsense man: Dravid is very, 
much а Н ш iC fan. 





or someone whose name throws 
up 9,79,000 hits in 0.12 seconds 
on Google, 35-year-old Rahul 
Dravid looks remarkably sanguine. 
He’s learned not to Google himself 


by now, which is no bad thing when 


56 BUSINESS TODAY E FEBRUARY 2009 


7 МНТ 
= WALL 


When it comes to kicking 
for the weekend, it's all abo 
understatement not extrava- 


gance for и 


Dravid. 


NIRMALA RAVIND ч 


vour life is being dissected by every- 
one from cricket geeks obsessing 
over runs scored to young girls rav- 
ing about your “cute butt”. 

Today, he’s relaxing in a suite at 
the Taj Hotel in Bangalore, casually 


ambassador. 





attired in a maroon T-shirt and jeans, 
promoting the Mach 3 Turbo by 
Gillette, the brand for which he’s an 
“It’s a great concept, 


he says. “It’s about strategy and 


about being a winner, which ties in 


with everything that I believe in, 
too." You'd never think he was talk- 
ing about shaving, but such are the 
strategies of giant grooming brands 
these days. When I ask if he ever 
thought he'd have enough gyan to 
hold forth on shaving, he uncharac- 
teristically bursts out laughing. 

Uncharacteristic because he's The 
Wall—unflappable, prone to an occa- 
sional smile at most. He's the steady 
one. Even when it comes to his ap- 
pearance. “I’ve always been clean- 
shaven,” he says. “Except for a few 
long Test matches when I let go." 

It's hard to imagine Dravid “let- 
ting go". He's been the clean-shaven, 
boy-next-door his whole life. Little 
has changed over the past decade. 
The old Maruti 800, which he drove 
himself, has been replaced by a white 
Hyundai Tucson— "it's about being 
comfortable, І never go looking for 
new cars or gizmos”. His peers may 
zip around in Ferraris and BMWs, but 
the prospect of speed, for Dravid, is 
horrifying. It's the same with de- 
signer clothes. *I never wore branded 
jeans to college. l'm not even sure 
what brand I’m wearing now,” he 
says. He won't check, either—as 
Anushka Rao, who studies brands 
and icons, says, “Cricketers are too 
smart to mention a brand unless they 
are endorsing it. Why do it for free 
when you can get paid?" 

When it comes to cars, clothes 
and gadgets, Dravid is hardly a 
spender. His BlackBerry, he insists, is 
strictly a necessity. *My only extrava- 
gance is land," he says. For years, he 
has lived with his parents in the posh 
locality of Indiranagar, and it's only 
recently that Dravid has moved to a 
new house, close by. "We're con- 
structing a new place in Epsilion,” he 
adds. That's as close as he gets to an 
indulgence—Epsilion is a coveted 
address, a gated community that 
houses the Who's Who of Bangalore. 

There was a time when Dravid 
couldn't tell a weekend from a week 
day—every day was training and 
playing. Only now that he has a son 


does he appreciate the concept. His 
perfect weekend involves taking 
three-and-a-half-year-old Samit to 
the neighbourhood park, reading to 
him or taking him for a swim. "Vijeta 
and I sometimes catch a film at home 
while he sleeps," he adds. For some- 
one who swore by Mel Gibson's 
Braveheart for years—“it’s still my 
all-time favourite film"—he's cur- 
rently into Bollywood flicks. He 
quite liked Life in a Metro. 

On the small screen, 
he's all about wildlife— 
swears by the 
National Geographic 
channel and 
Discovery. But mu- 
sic is his real pas- 
sion, thanks to the 
car radio and his iPod. 
“I love radio, I used to 


"| always had a thing 
for radio, | used to listen 
to so much cricket 
commentary on the radio 
earlier. Now, however, 

| listen to Hindi film songs 
while driving or on my 
iPod while travelling” 


listen to cricket commentary at first, 
now I listen to Hindi film songs 
while driving." He once told me he 
could listen to Air Supply's 
Unchained Melody endlessly. 

Not that he’s much of a culture 
freak. For someone who grew up 
surrounded by art—his mother is an 
accomplished artist—Dravid isn't 
interested and nor is his brother. 
"We were exposed to it all our lives, 
so we can appreciate it, but l've 
never bought a single painting in my 
life!" But he's a reader—not popular 
fiction and thrillers so much as non- 
fiction, especially autobiographies. 
"The book that made a major impact 
in my younger days was Richard 
Bach's Jonatban Livingston Seagull. 
More recently l've been very 






impressed with Tbe Power of Now." 

Come Saturday night, the Dravids 
often go out for a meal. “Karavalli for 
Coastal food, Sunny's for Italian or to 
Little Italy, because it's close to home. 
And, sometimes we go to the Taj 
West End for a meal by the poolside,” 
he says. He used to swear by the 
steaks at Shezan, a quaint restaurant 
housed in an ancient bungalow, which 
has since been transformed into a glass 
and concrete structure. But he's not 
one to pig out at steakhouses. 
Dravid remains a fitness nut. 
“I work out every day, 1 

run, do weights, stretches, 

basically everything to stay 

fit and prevent injuries. | 

start early and wind up by 
10 a.m. Unless I plan extra 
practice at the nets." 

It's a stern regime. He's up 
at the crack of dawn even during 
rare holidays with family and friends. 

*Kabini, the wildlife resort, is a 
favourite," he sighs. One remembers 
how during a tour to Pakistan he'd 
gone searching for museums that 
housed the relics of the Harappan 
Civilisation while his teammates par- 
tied. “I’m lucky because Vijeta has 
travelled quite a bit with me. It's not 
a holiday in the real sense, but we've 
managed to catch a bit of the local 
flavour." Soon, they'll be travelling 
with another—Vijeta’s expecting in 
May this year. 

Despite the changes in his career 
graph and the way his home town has 
changed, it is easy to see how Dravid 
has remained essentially unchanged. 
He even has the same hairstyle that 
he did at college. “I still go to the 
same little shop near my house for a 
haircut," he admits. 

He may not be in the best of form 
currently, but Rahul Dravid's career 
has been full of dramatic comebacks. 
And thousands of fans wait patiently 
for him to rise from the ashes again, 
like the proverbial Phoenix. Until 
then, you'll find him in Bangalore, 
living the quiet life. Still the boy 
next-door. M 
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Parties v Imported, embroidered 
fabrics for décor 


Rs 10-12 lakh 


Contact: Rama Tent House—011 24375026 





From celebrity DJs, 
to Bollywood A-listers, 
here’s what you 
need to throw 
that dream party. 


Farmhouses 
Rs 2-4 lakh 


Banyan Greens, 
: Mehrauli -+91-9971294455: 


Fleet of 20 waiters 


Rs 11,000-40,000 Catering services 
Contact: RK Caterers (Delhi) 011-26890618 Rs 4,000-5, per head 
Augustmoon Hospitality (Mumbai) 022-26256928 Contact: Seasons catering, 


http: / /www.seasonsgroup.co.in, 0124-4069191 
BJN Hotels Ltd; www.bjngroup.in, 
022-67251123 
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Flowers for décor Bollywood celebrity Lightin 


E oed A performances arrangem nts 
(Delhi), meher.sarid@myoxigen.com Rs 1 crore upwards Rs 40, 
| Or Floral Art (Mumbai) 022-26204856 for A-listers upwar 
www. floralart.co.in Contact: www.ptmindia.com or Contact: Sound of Music 
www.choreoindia.com, (Dethi), 011-26808090, 


international-artists.htm www.soundofmusicindia.co 
Or Miracle Magic 
Entertainment, 

022-56369851, www.event 

managementservices. in 




















Flair bartenders 


, 
upwards 
Website: www.tulleeho.com, 
Www.extremebartending.com 


c DJs 
Rs 2-7 lakh 
Contact: Ignatius Camilo -«91-9811606238 
Or www.destinyworldentertainment.com; 011-42750090 
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| | Maintaining the Temple | 


EXERCISE MACHINES ® PRABHDEV SINGH ON GOLF 


WORKOUT WONDERS 


This new wave of home gyms do away with the old 
excuses for not working out. ANUMEHA CHATURVEDI 


e know the benefits of regular exercise, days, with those giant signing-on fees. And who 
how it prevents heart diseases and has the time? The drive to the gym, the queue 





strokes and helps with obesity, back for the equipment, the hassle of the changing 
pain, stress, yadda yadda. But we keep making rooms, it’s all so time consuming. 
the same excuses. Gyms cost a fortune these Well, the excuses don’t hold up. Home gyms 












Kinesis Personal 
PRICE: On Request 
FOR AVAILABILITY, 
CHECK OUT: 
www.technogym. 
com 





Devotie watch – А six pack power on your wrist 


tive design and cutting-edge technology... sporty and 

elegantly casual... Devotie’s 2009 collection of men’s 

watches have been fashioned(need another word) by 
A fusion of innovative design and cutting-edge technology... sporty 
and elegantly casual... Devotie's 2009 collection of men's watches 
have been designed by master craftsmen. Strap on one of these 
timeless creations that exude an aura of class ...naturally! 

The sheen of gold, is brilliantly captured in Devotie'09 
collection of rose-gold watches which are embedded with exotic 
MOP dials. 

The snazzy collection also includes watches with 
carbon fiber dials enhanced with two black 
chronograph counters and a red-colored 
seconds' hand. 

If men are judged by 
the watches they 
sport, Devotie's 2009 
brand 








4 


collection will 
you a winner! 
Feel the product 
at Devotie, 2006, 
Panchratna, Opera House, 
Mumbai or call 98203 75755 
or 23640345 













Also available at Goa, 
Pune, Ahmedabad, Rajkot, 
Anand, Bhubhaneshwar, 
Chennai апд Nagaland. 


to know more about 
Devotie’s products visit 
www.devotie.us 








healthy lifestyle 


о you find yourself rushing through the day to catch - insane 

deadlines, erratic meeting schedules, and a bite on the run? 

Are skipped meals, junk food, and insufficient sleep part 
of your daily life? If the answer is "Yes" & you wish for a more 
healthy lifestyle, read on. 

You may be eating plenty of food, but not the right foods that 
give your body the nutrients to be healthy. You may not be getting 
enough physical activity to stay fit and burn those extra 
calories. Eating right and being physically active aren't 
just a "diet" or a "program"— they are keys to a healthy 
lifestyle. The sooner you start the better for you, your 
family, and your future. 

Eating a variety of nutrient packed foods is basic to 
good nutrition & health. Healthy beverage like a 100% 
fruit juice are not only good & refreshing to taste but are 
also rich in vitamins and minerals. They can be a part of 
power breakfast or a mid meal snack or an alternative 
to coffee or tea in mid morning or afternoon. Health professional 
continue to stress that eating atleast five servings of fruits & 
vegetables is extremely important for good health. 

Although it's a good idea to consume fresh home-made juices 
everyday, it may not be easy to spend hours at home making juice. 
But don't fret; Dabur India the pioneers in natural healthcare, has 
packaged the goodness of nature into fruit juices. Dabur's range of 
100% - fruit & fruit ™ under the brand Real ACTIV helpsvegetable 


juices under the brand Real ACTIV helps you add a serve of a 
fruit / vegetable to your daily diet without any added 
preservative, flavour & colour. 

Start your day with Real ACTIV Apple Juice which is deliciously 
tasty & gives the natural goodness of Apple without the burden of 
added sugar. No wonder, with Real ACTIV in your life you can SAY 
NO TO ALL THI NGS ARTIFICIAL & STAY FIT THE NATURAL WAY. 


- sugar, 


Do you add Sugar te your fruits? 
Why have a juice with added Sugar 


Say 
‘NO’ 






Health 


EXERCISE MACHINES 


are easy to install and they promise all the same benefits, 
plus they save you the trouble of applying for gym mem- 
berships, standing in queues and your privacy is guaran- 
teed. What’s more, your equipment can get to know you. 
“The latest home fitness equipments are built with 
personal software interfaces that recognises its users,” says 
Pankaj Arora, MD, Geo Spa Fitness. “They tune in to your 
likes and needs dynamically, and the use of biomechanics 
guarantees natural, effective and safe movements.” 
A case in point—the Kinesis Personal from 
Technogym is a home gym that allows a user 
to perform about 250 exercises in an area 
that’s less than one square metre. Designed 
by celebrated Italian architect Antonio 
Citterio, Kinesis uses a system of grips, 
cables and weight stacks, that doesn’t just 
help you look good—it looks good, too. 
Integrating the concept of designer furniture 
with fitness, designer Citterio has set the cable sup- 
ports into a freestanding panel and fitted it with wooden 
bars, transparent plastic cables and brushed aluminium 
fixtures. Allowing the user to move in a three-dimen- 
sional resistance to the force of gravity, it’s engineered for 
strength, flexibility and balance inundated workouts. 
So, does this mean we're saying goodbye to the good 
old treadmill? Not at all—we just make it a treadwall. A 
rotating climbing wall for training and recreation, the 
Brewer's Ledge Treadwall moves by body weight alone 
and climbing on it helps you build strength, flexibility and 
endurance. A simple adjustment changes the angle of the 
wall from an easy slope to a challenging one. And the tar- 
get heart rate for cardio workouts is maintained by con- 
tinuous climbing at easier angles. Steeper angles provide 
strength building workouts that affect nearly every mus- 
cle. Used for military training in various 






uCrown from 
Osim 
PRICE: Rs 11,500 


Delhi, Mumbai, Kolkata 
and Bangalore 
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Brewer's 
Ledge Treadwall 
PRICE: On Request 
AVAILABILITY: Multi-trading 
Company, Business Plaza, 
Santacruz (W), 
Mumbai 


AVAILABILITY: Osim outlets in 





countries, the treadwall is user-friendly. 


But well being is not about the body alone. Inflation, 
soaring cost of living, plunging markets and pressures at 
work can take its toll, leaving us drained in the 
process. This is where uCrown comes into play. The 
anti-stress head massager is designed to target specific 
acupressure points around your head and neck to 
effectively relieve tension caused by stress and fa- 
tigue. The massager boasts a patented airbag acupres- 
sure massage that soothes and tones relaxed muscles. 
The strategically-positioned airbags work on vital acupres- 
sure points to improve concentration, blood circulation 
and induce better sleep. Studies have shown that music 
helps to reduce stress and uplift moods. uCrown has three 
distinctive music categories to enhance the benefits of a 
massage and provide holistic mind and body relaxation. 
No wonder, home fitness machines and wellness 
equipment are all the rage today. They’re easy to install, 
user-friendly and their ergonomic designs need very little 
after care. So, what’s your excuse now? M 


LIAS PRABHDEV SINGH 





hort dresses, long-tanned legs, 

high heels and Prada shades 

mingled with crusty footwear, 
dhotis, kurtas and turbans. The 
smooth and sassy with the rough 
and earthy. These were unprece- 
dented scenes in Indian golf. Trust 
Jeev Milkha Singh to be at the 
centre of it all—he has this ability 
to come up with something new 
every once in a while. 

There was a build up to this 
unusual get-together. ‘Kensville 
Golf Living’ hoardings had sprung 
up around Ahmedabad, one with 
Jeev smiling down on the city-zens 
announcing the opening of the 
‘Jeev Milkha Singh signature 
course’. Golf being fairly unknown 
in these parts, the announcement 
created curiosity among the city’s 
high rollers. As for their rural coun- 
terparts, the large tracts of trimmed 
turf laid out over moulded earth, 
lakes and sand pits where once lay 
their meagre holdings, aroused cur- 
iosity, too. To the organisers credit, 
there was no discrimination as far 














as invitees were concerned. 
So, on this pleasant Sunday in 
the second week of January, inh- 
abitants of Ahmedabad and its per- 
iphery came together, both sides 
wide-eyed at the sight of a charm- 
ing larger-than-life golfer, and then 
there was the offer of a lifestyle 
| very few were familiar with. 

The adulation, again, was 
something an Indian golfer would 
not have experienced. It was 

|  cricket-like. Youngsters scrambled 
| for signed golf balls, hundreds of 
autographs were scribbled out and 








course, designer Col. K.D. Bagga. 
In fact, it was Col. Bagga's persist- 
ence that helped the golf course see 
the light of the day. He was the 
only one on the site who knew golf! 
Over 130 local villagers were used 
to shape the land. "If you are clear 
in your mind about what you want, 
you can deliver," he says. And he 
has, with an impressive 7,300-yard 
layout in about Rs 8.5 crore. “I 
want to bring more people into the 
game and the only way is make aff- 
ordable yet quality golf courses." 
Jeev, who has endorsed the 


YOUNG LADIES SNUGGLED UP TO JEEV, 
GOLFERS SHOOK HIS HAND AND THE 
LOCAL VILLAGE PANCHAYAT POSED SOMBERLY 


photographs were taken—young 
ladies snuggling up to him, golfers 
shaking his hand and the local vil- 
lage panchayat posing somberly as 
Jeev smiled in their midst. 

Owned by Millennium Park 
Holdings Private Ltd, it has taken 
longer than anticipated to bring 
Kensville to life. Piecing together 
almost 700 acres of land was a task 
in itself. *It has been an on and off 
project but I still believe it's a gold- 
mine," says Inder Talwar, one of 
the three Kenya-based NRIS inv- 
olved with the golf and real estate 
development. *To me, it's a com- 
mercial investment as well as love 
for golf." 

Another consistent name over 
the past eight-odd years is that, of 





course, concurs: “This is a long and 
challenging layout and considering 
how it has been built, it is a rem- 
arkable effort." 

For Sameer Sinha, currently the 
driving force behind the gated 
community, signing Jeev made per- 
fect business sense. “There has to 
be brand recognition with the 
client base. How many people 
know Jack Nicklaus or Greg 
Norman? On the other hand, 
everybody who will eventually live 
or play here would know Jeev." 
Can't argue with that. M 

Prabhdev Singh is Editor. Golf Digest India 


Golf Digest 
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QUESTIONNAIRE 







Each month, we ask a beautiful woman about men, sex and relationships. 
This month, it’s Amrita Rao, model and now actress. She’s currently 
single and lives in Mumbai. 


What do you like most about men? 
A man who can make me laugh. He does 
not have to be good looking, his sense 


of humour is more important to me. 


. What do you like least? 
Infidelity and arrogance! Totally 


off-putting. 


Which country has the hottest men? 
That's easy! India. 


Daniel Craig or Hugh Grant? 
Hugh Grant. 


What's a good approach for a 

girl like you? 

| am a very open, sociable person and | 
enjoy a good laugh as much as the next 
person. So a simple, straightforward 
approach works best with me. 

No pick-up lines please. 


How should a girl approach a guy she 
likes at the office? 

Ha ha... l've never been in this position, 
so can't answer this one. 


What should men have learnt about 
women by now? 

Don't push a woman around. Delicate 
and fragile she may be, push her in a 
corner and she may just push back. 


Where do you stand on pre-marital sex? 
It is a matter of personal choice. 


What constitutes a healthy sex life? 
Sharing one's life with one's loved one! 


When is an affair permissible? 
Never. M 


AS TOLD TO RIMA PUNDIR 
BEAUTY EDITOR COSMOPOLITAN 


| FUN“ FEARLESS + FEMALE 
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Tve got a mountain of music, hundreds of photos, 


and some Vegas videos that should've stayed in Vegas.’ 
| - Evan Richards 


Now you can have affordable storage ' 
that moves with you. Save. Share. Simplify. 
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and a bar made of bison! | TALKS МЕМ Ё 





| don't mind getting older. 
but | wont let myself go! 


a" 
Pierce Brosnan (Qs gt 7 
actor ~ 


every day, fight wrinkles and sagging skin with 
our I double action moisturising cream for men. 


Intense Double Action Anti-wrinkle Moisturising Cream 


"n 


—\—| Anti-wrinkle 
wrinkles cream 


menexpert 


THE FUTURE OF YOUR SKIN IS IN YOUR HANDS. YOURE WORTH IT. 








Letter from the Editor 


E N 
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know what you’re thinking—interior design is a bit wussy, a bit fey, 

more the province of housewives than alpha dog business tycoons 

with chest hair and biceps. Well, that was true once. But today, the 
modern Indian male is more design conscious than ever before. He 
understands that there’s no better way of announcing your success and 
sophistication than with a beautiful home. He also knows that 
restyling a home is a huge, pricey and often baffling undertaking, 
fraught with potential pitfalls. 

So this spring, we show you how to approach the whole enterprise 
with confidence. It's a blast once you get into it. Top designer Pinakin 
Patel offers his tips on how to hire an interior designer—and keep your 
marriage together. Use our design dictionary to figure out what your 
designer's going on about when he says "let's go modernist with a rococo 
feel and a trompe l'oeil near the credenza." We tell you how light 
fixtures can liven up your home. And for the truly moneyed classes, 
consider the heady world of high-end bespoke furniture. We track the 
story of a bar made over the course of nine months, out of bison horn, 
silver and diamonds, especially for a millionaire named Amit—one of 
those alpha dog business tycoons, in fact. 

In other sections, we explore the possibility of taking a weekend 
break within a Delhi mall (yes, it can be done). Columnist Prabhdev 
Singh shows us that Obama's a mere mortal—at golf. Kushan Mitra, 
our tech columnist, puts the new Sony Vaio through its paces. And we 
hunker down with the sailors on the Volvo Ocean Race, one of the 
most gruelling contests in the world. Forty days at sea. Bitter storms 
and sleepless nights. 

Now, where's the fey in that? M 


(Sanjiv Bhattacharya) 
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Prabhdev Singh on Golf 52 
Obama hits the greens. 


Fscape 
Ew wt | i 


Break Within the City 53 
Check into Svelte Hotel at the Select 
City Walk Mall. 


mm 





l; 
Ba скра 
Parvathy diis. Ый 96 


First runner-up at the Miss World 
pageant, on men, sex and relationships. 
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men s jewelry & accessories 
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DEVOTIE : 2006, Panchratne, Opera House, Mumbai - 400 004, INDIA. Tel (22) 2364 0321 / Сей: 98203 75755 / E-mail : sales devotie.us / Website : www.devotie.us ОКУ JEWELERS INC. : Boca 
Raton, Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail : sales@dev-group.com DEV JEWELS B.V.B.A. : 2018. Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail : dev-antwerp@olo.be 


+è 


Also available at : Mumbai - D G Jewels : 121-125 1st Floor Earth Castle Shopping Mall, Opp Sika Nagar, V. P Road, Pra ithana Samaj, Mumbai- 400 004. Tel. : 23801030. Chennai - NATHELLA - T. Neos 
ا‎ fel are gee: Purasai Prince Towers Tel. : 26431555 Anna Nagar C36 Second Avenue Tel. : 26267600 Velachery 27 Velachery Main Road Tel. : 22592500 18 R. UA MALIGAI JEWELLERS 136 
Usman Road, С 7 Tal. : 2346 5 1234 North Usman Road, Chennai 17 Tel. : 2346 1515 - Anna Nagar, Chennai 40 Tel. : 2626 4411 Tirupati - N. Т R. Circle, Орр Town 1ш Tirupati 51 lel - 087 16134: 
Goa, Рааб. -JAVERIS- 3 GOVINDA М G. Road Panjim Goa -403001 Tel. : 0832-3292321 / 6514004 Сей: 0937017876: › Ahmedabad, SPARKLING PASSION - = Rahu Tower - A, Near Anand Nagar Cr 

100 Road Satellite, Ahmedabad 38( 0 015 Gujarat. Tel. 079 40068415 26584458, Cell : 09924219924 / 9327001076. Contact Person- Mr Parag Shah Rajkot - PATLOON HIGH FASHION - Sardar Nagar A 

Rajkot, Tel. : 2468425 Nagaland - M/S HOME MART - Opp.NagaShopping Arcade, Bank Colony, Kohima Road, Dimapur Nagaland - 797112, Tel. : 03862-233149 / 235044 Pune - Ranka Jewellers 

Empire Estate, Mumbai- Pune Road, Chinchwad Pune, Next To Premeire Ltd. Tel. : 020- 27474700/0 
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tive design and cutting-edge technology... sporty and 

elegantly casual... Devotie’s 2009 collection of men’s 

watches have been fashioned(need another word) by 
A fusion of innovative design and cutting-edge technology... sporty 
and elegantly casual... Devotie's 2009 collection of men's watches 
have been designed by master craftsmen. Strap on one of these 
timeless creations that exude an aura of class ...naturally! 

The sheen of gold, is brilliantly captured in Devotie'09 
collection of rose-gold watches which are embedded with exotic 
MOP dials. 

The snazzy collection also includes watches with 
carbon fiber dials enhanced with two black 
chronograph counters and a red-colored 
seconds' hand. 

If men are judged by 
the watches 








they 





sport, Devotie's 2009 

collection will brand 
you a winner! 

Feel the product 
at Devotie, 2006, 


Panchratna, Opera House, 
Mumbai or call 98203 75755 
or 23640345 










Also available at Goa, 
Pune, Ahmedabad,  Rajkot, 
Anand, Bhubhaneshwar, 
Chennai апд Nagaland. 


to know тоге about 
Devotie's products visit 
www, devotie.us 








Luxury and sophistication in Indian bathrooms with Kohler s products 


ohler Co., a global leader in kitchen and bath design, has 

a diversity of products and a powerful portfolio of brands 

that continually sets new standards in design, craftsmanship 
and innovation - all knit together by a single level of quality over 
a broad range of price points. Kohler has launched its innovative 
range of bathroom products including toilets, lavatories, faucets, 
bathtubs, whirlpools and showers in India. 

Stillness range: 
Stillness range blends 
ceramic pieces using 
fluid, asymmetric 
lines to evoke a 
feeling of draped 
silk. While creating 
a relaxing bathroom 
environment by 
combining unique 
styles and textures, 
Stillness with its smooth flowing design offers maximum storage. 
The sweeping design of the Stillness range incorporates an invisible 
overflow on the basins, concealed fixings for the toilet, optional 
brushed metal shrouds and slow close seats. Available in white color, 
the range has wall-hung toilet, vanity tops and Vessels lavatories. 

Dolce Vita™ Vessel: Dolce Vita™ Vessel are an all new cast 
iron lavatory for Indian customers. The shape and design of this 





Stillness by Kohler 


stylish lavatory is elegant 
to the eye and invitingly 
accommodating to the 
hand. This magnificent 
range has adaptable 
quality that сап be 
expressive in all kinds of 
bathroom setup. 

Dolce Vita" Vessel 
makes a striking statement 
in a contemporary setting. 
These elegant lavatories 
are a perfect combination 
of bold shape and design 
with the strength and Dolce Уйа” by Kohler 
beauty of cast iron. The revolutionary design of Dolce Vita" offers 
an entirely new aesthetic to today's style-conscious 

Escale Suite: Inspired from Japanese ceramic tableware 
design, the Escale Suite provides a full bathroom solution to the 
Indian customers. The suite features a wide range of coordinating 
products that enable homeowners to give a refined, modern 
look to their bathrooms. The suite offers wide range of baths, 
lavatories and dual-flush toilet that purely suits a wide range of 
individual taste. To know more about Kohler products, please visit 
www.kohler.co.in 





YOUR MINI-MAGAZINE AT THE FRONT 

WITH EVERY THING YOU NEED THIS MONTH, INCLUDING 
EVENTS, LUXURY, MUSIC, SUPERHEROES, MUV 
SANJEEV BIKHCHANDANI’S FAVOURITE BOOKS 

AND TWO GREAT LAPTOPS... 


-aunchpa 


«< Photography >> Amanpulo Resort, The Philippines 


The Easy Life 


Before the launch of the new Aman hotel in Delhi comes a book celebrating the group's 20th birthday. SANJIV BHATTACHARYA 


hey ought to parade Basil Pao at across the world, each a pinnacle of you think,” he protests. But you've 
careers fairs. A fifty-something luxury, simplicity and stunning, natural only got to flick through the book to 
photographer from Hong Kong, beauty. It’s a grand achievement by any see through that one—264 pages of 
he didn’t pick the classic “doctor” or stretch, so the 20" anniversary called pools, beaches, mountains, temples, 
“accountant” options—oh no, he went for a special memento. Which is where wildlite and sunsets, from Beijing to 
straight for “travel photographer". Pao comes in. Bali, Indonesia to Wyoming. It’s a 
And his latest coffee table book proves Somce of us work in offices in book for city folk who dream of 
just how well he chose. cities, immersed in the stench and escape. It's also proof that Basil Pao 
ШУУ is а wonderful extrava racket of urban life. Pao gets paid to may have the best job in the world. 
gance, and utterly fitting for its subject, stay at all 19 Aman Resorts, spending a Did I mention that this is his 2" Aman 
Aman Resorts, which launches а new few days at cach, capturing the beauty Resorts book (he did one for 
hotel in Delhi this month. The group all around him. It took a year-and-a the 10" anniversary, too)? 
began 20 years ago, by accident, when half to complete because, at the time, “I just figured, I like travel, and 
hotel genius Adrian Zecha bought a piece he was also busy making travel books there are people who'll pay you to tak 
of land off Phuket as a venue for with the prodigious BR a few snaps,” he shrugs. M 
personal entertaining, family gatherings, travel show presenter, 
that sort of thing. That land became his Michael Palin, with whom Qe VICA ADM: Aman2, by Basil Pao, 
first hotel, Amanpuri in Phuket. And he's worked from day onc. Le | Rs 4279 ($88) from 


now Zecha has 19 boutique hotels "It's harder work than | f wiw.amanresorts.com 
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What's new and what's happening this month. 


[MAR.3-14 ] 
Check Ош: www.cricinfo.com Вр 
One Da 

Internationals 


India vs. New Zealand: India 
battles it out with the Kiwis in 
their first series of the year. 





[MAR.7- 21 | 


Where: Olive Beach, Bangalore 
Call: 080-41128400 


Gourmet Bazaar 


The Gourmet Bazaar, a food 
festival at Olive Beach brings you 
a range of products from the 
Olive kitchens—freshly baked 
breads, cheese and olives, fun 
cooking tips and a lot more. 





[MAR. 16-29] 
Where: The Claridges, New Delhi 
Call: 0129-4090 700 


Kebab and 

Beer Fest 

A 13-day-long festival of piping 
hot kebabs, followed by chilled 
beer to wash them down. 

` At Claridges. Can't be missed. 





(FEB, 26- MAR.31 | 


Check Out: www. ltakemedia.com 


1takemedia.com Film Competition 


Aspire to be the next Spielberg? Log on to www.1takeme- 
dia.com. 1takemedia's Film Competition is a unique online 
platform for aspiring filmmakers and enthusiasts to 
showcase their talent and creativity. All you need is a 
handycam and an idea to make a film and you could upload 
your films on www.1takemedia.com.buzz18.com. 
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SAT 


SAT 


SUN 


SUN 








[FEB 25-MAR.3 ] 


Where: Khajuraho; 
Check Out: 
www.mptourism.com 





Khajuraho Festival 


India's finest classical dancers perform against 
the spectacular backdrop of the floodlit temples 
at this nine-day festival. 


[MAR. 16-18] 
Where: Grand Hyatt, Mumbai. 
Check Out: http://www.iw-fair.com 


India International Wine Fair 


The India International Wine Fair brings 

together world's finest exporters, distributors 

and bulk buyers. Events include a three-day 
exhibition, an India International Wine .. «а. . 
Summit, and exclusive tasting sessions. 





Yr 


[MAR. 17-APRIL 9] 


Where: Galerie Mirchandani + 
Steinruecke, Colaba, Mumbai 
Check Out: www.galeriems.com 


Art Exhibition by Aji V.N 


Artist Aji V.N. is famous for creating astonishing works with 
some of the most economical means. Using black charcoal 
on coloured paper, V.N. crafts images that range from the 
figurative to the abstract. Medium-sized, his images strike a 
balance between photography and scientific notation. 


[ МАВ. 25-26 | 
Where: The Imperial, New Delhi 
Check Out: www. Itakemedia.com 


IHT's Sustainable 
Luxury Conference 


The International Herald Tribune's annual 
luxury conference brings together leaders and 
decision-makers from the world of high fashion 
and luxury. Attracting a wide variety of delegates from the 
world over, it's an essential forum for the luxe world to debate 
the latest business developments and trends. The keynote 
speakers this year include fashion designer Stella McCartney 
and Francois-Henri Pinault, chairman & CEO, PPR. 






Yn 


е, Italy 





FOR ESPRESSO LOVERS. FROM ESPRESSO LOVERS. 


AUTHENTIC ESPRESSO AND CAPPUCCINO MADE EASY. 


The solution the industry has been waiting for: Lavazza BLUE, a line 
of single serve machines and cartridges, designed to deliver 
authentic espressos, cappuccinos and lattes. 


Quality made simple: Lavazza BLUE machines are so easy to use, they require 
virtually no training. They are ideal for use anytime and anywhere, be it offices, 
homes, restaurants or hotels. 


Absolute freshness: The self protected, patented Lavazza BLUE cartridges 
ensure the greatest aroma and flavour. With an 18 month shelf life, there is 
simply no waste. 


Nationwide support: A network of qualified company trained engineers ensure 
service anywhere, for everyone. 





Lavazza, Italy's favourite coffee: A true leader in selling coffee and developing à 
single-serve technologies and systems. www.lavazza.com 


Corporate Address: Fresh & Honest Café Ltd., 4th Floor, Tower 2, TVH Beliciaa Towers. Block No. 94 


MRC Nagar Main Road, MRC Nagar, Chennai - 600 028. Tel: +91-44-2462 2595. Fax: +91-44 24622594 
Email: blue@fresh-honest.com. Customer Care Number: 1800-425-3330. For product enquiries call +91-99625 88800 
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SPENDING IT 


Consume 


BUY, BUY 
LOVE 


There's plenty out there to entice you 
and your loved ones this March. 
ANUMEHA CHATURVEDI 


FOR HER 


Handbags, 


De Grisogono 


Celebrated designer Fawaz Gruosi has 
put together this exquisite collection of 
handbags, handmade by the best 
Florentine artisans. The original leather 
prints, selected from the best Italian 
tanneries, give the bags a unique, much 
sought-after character. Go bag ‘em! 

Rs 2 lakh upwards 

M the de Grisogono flagship 

store at the Emporio Mall, New Delh 


www.degrisogono.con 








Purple Passion, Blues Clothing Company 


Add a splash of purple to your wardrobe with this brand new collection 
from Blues Clothing Company. A one-stop shop for designer brands like 
Versace, Corneliani and Cadini, they've added brand new accessories and 
apparel in various hues of purple. Take your pick from pretty purple 
dresses, jackets, bags and stilettos. 

Rs 7,000-Rs 80,000 
Blues Clothing Company store in South Extension, 


New Delhi 
| Website: www.bluesclothingcompany.com 





Box Set, DKNY 


This DKNY box includes a silver-mirrored dial watch, 
paired with an equally elegant heart-shaped bracelet. 
The two-in-one set will surely make her smile. 
E: Rs 10,295 upwards 
F AT: Multi-brand outlets across the country 
www.dkny.com 
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SPENDING IT 


FOR HIM 


Clothes, Canali 


Canali's brand new collection is all about lightness and colour and includes 
solid-coloured jackets, two-button suits, and shirts in classic cotton and 
pure white linen 
Rs 6,800 upwards 
г: Canali boutiques in New Delhi, Mumbai and Bangalore 
www.canali.it 


The Ocean Diver, Harry Winston 
It's unusual for a jeweller to think sports but Harry Winston s at it again. 
The Ocean Collection is an integral part of Harry Winston timepieces, and 
the latest one has an unusually large case—a 44 mm diameter set in a 
slate grey, silver or a rose gold dial. The lugs holding the strap swivel 
through 30? to fit the watch on a smaller wrist 
. Rs 17,000-80,000 
AILABLE AT: At the Harry Winston boutique at DLF Emporio 
www.harrywinston.com 











Samsonite Black Label Luggage, 
Victor & Rolf 


For a glamorous take on the world of travel, choose these 
luggage creations by celebrated designers Victor & Rolf 
The collection includes suitcases, boarding bags, computer 
and tote bags that come in a distinctive aeroplane print 
or retro black vinyl. 
Rs 22,000-56,000 

AT: Samsonite Black Label stores across the country 
www.samsoniteblacklabel.com 








Iris's exclusive range of inhome fragrances also make excellent gifting ideas. 


i 3 
Reed | 


| Diffuser Fragrant Stones Fragrance Vapouriser Fragrance Gifts 


For more details contact: RIPPLE FRAGRANCES PVT. LTD, #1553, NR. House, M.G. Road, Mysore-570 004. india 
Tel: 0821-4241 541 Reach Mr. Anik Banerjea at 09945692229 Email: info@rippiein Website: www.ripplefragrances.com 


able at leading outlet chains like @home, Reliance Timeout. Odyssey, Oxford Book Stores, Total Mall (Bangalore), Varkeys (Cochin), 
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MUSIC & MOVIES 


The Decemberist 


Paul McCartney is a Knight. He was also a Beatle. And in the final act of his long 
career, he has re-emerged as a fascinating recording artist. BIBEK BHATTACHARYA 


tis alwavs a risky thing to sing 
“Hope I die before get old” when 
vourre 21. and then tind vourselt 
singing that same song 40 years later. 
\ve is hard on rock stars, as Pet 
[Townshend would attest. 

But old age was never really a 
problem for Paul McCartney. Even at 
the age of 25. he was writing songs 
like Your Mother Should Know and 
When Um 64. In the latter, he pictured 
himself as an eccentric pensioner pot- 
tering about the house. He ts 66 now, 
perhaps an eccentric, but not exactly 
pottering. The ex-Beatle is hell-bent 
on proving that he ts still as creativels 
vital as he was in his halevon 20s— 
which would be a recipe for 
disaster if he wasn't 
actually coming out with = 47 
ereat albums that more 
than hint at a late career 
renaissance, 

First, he reintroduced us to his 
songwriting nous with 2005's 
excellent Chaos and Creation in the 
Backyard, and then, delivered cheerful 
pop nuggets on 2007s Memory Almost 
Full. And then, at the fag-end of 2008, 
came his new album Electric 

\reuments. Its not strictly a 
McCartney album, as official 
catalogues go—it is credited to The 
Fireman, an electro-experimental out- 
fit he formed in the Nineties with the 


producer Youth. The latter is a big 
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enough presenci here to warrant thi 
co-billing, even If his primary job ts to 
make Paul McCartney sound less like 
Paul McCartney and more like an 
other sonic Texture IN an aural dens 
album. On the other hand, this is a 
full McCartney album. Not only did 
he write all the songs, he recorded 
them on the same dav they wer 
written, a song a day tor 13 days 
spread over a year. 

Album opener Nothing Too Much 
Just out of Sight is a ferocious blues 


rocker with a nasty bite. The fact that 


Paul McCartney 


he sull has the pipes to sing like this ts 
istomshing enough. Opening with a 
bane. he then settles down and shows 
oll. The seratchy acoustic Two 
Magpies 


irranvement while Sing the Changes 


excellent In its taunx-yazz 


sees him channelling his Wings 
Cra OUTPUT. 
VMicC.artney’s voice, with its wick 
range and expression, has a huge im 
pact. On the dark Travelling Light, it 
alternates between two extreme 
registers. Add to that a fondness for 
UTOOVCS, AS On the ritt-laden Нора ` 
and much of Indie rock sounds ane- 
mic to what he serves up here. The 
two collaborators get really experi- 
mental in the final third of the album. 
On Universal Here, Everlasting Now 
thev create a dense tapestry Of rumina 
tive piano, found sounds and disem- 
bodi d VOICUS whilc on Lovers m a 
Dream thev float away into the ether. 
Why was this not released as an 
official McCartney album? In the 
m atles \\ bite ШИЕ thc classic pop 
of Martha My Dear co-existed with 
the proto-metal of Helter Skelter and 
the screwball comedy of Why Don't 
We do it in the Road. The 


is that the effortless pop-craft 


sad truth 


and leftfield experiments that 
co-existed during McCartney's 


long since been 


carly career have 
carved up into two parallel careers. 
This is a shame, considering how good 
this album is. No wonder Bob Dylan 
has this to say of him, “I'm in awe of 
McCartney. He's got the gift for 
melody, he's got the rhythm. He can 
play any instrument. And he can sing 
the ballad as good as anybody. | mean, 


| just wish he'd quit!” 





<< Superheroes >? 


Men in Suits 


something unprecedented is happening with superheroes. 
They re getting a personality. BIBEK BHATTACHARYA 


n the 1997 turkey Batman and 

Robin, there’s a hilarious conversa- 

tion between George Clooney’s 
bemused Batman and Uma 
Thurman’s Mae West Poison Ivy. 
Looking at Batman’s rubber nipples, 
Ivy says: “There’s just something 
about an anatomically correct rubber 
suit that puts fire in a girl's lips.” To 
which Batman despairingly replies: 
“Why is it that all the beautiful ones 
are homicidal maniacs? Is it me?" 
Well, in that case, it, indeed, was 
him. By then, the fourth movie of 
the original series, Batman had been 
reduced to a suit, all gleaming rubber 
pectorals and infamous nipples, 
destined to carry on as if in a fetish 
club where the suit matters more 
than the man in it. The other 
characters were little more than cari- 
catures, going through the motions 
in à never-ending series of block- 
buster explosions and empty bluster. 
So refreshing that two of the best 
superhero movies of 2008, Iron Man 
and The Dark Knight, are as much 
about the men as the suits they wear 
while saving the world. 

Robert Downey Jr’s Tony Stark, 
the billionaire playboy arms manufac- 
turer turned superhero and peacenik 
Iron Man, is fascinating because of his 
quirkiness. Fashioned after Howard 
Hughes, Stark loves the high life and 
lunches with the hawks, turning out 
new cluster bombs that can decimate 
mountains, Wounded and captured 


THAT 
INSPIRED 


THE 
SUPERHERO we x ws. 
NEW WAVE МА” 


by an unintentionally hilarious 
villainous Afghan warlord, he relies 
on his ingenuity to fashion a metal 
suit which he uses to decimate the 
hideout and escape. Stunned by the 
proliferation of his weapons of 
massive destruction, he vows to lay 
off making weapons and instead gives 
himself over to crime-fighting. 
Downey plays Stark with wit and im- 
mense charm. Here's an arrogant 
man who you might not like, but he 
draws you in with his nonstop banter 
and moments of quiet, when his 
haunted eyes reveal more depth than 
you'd bargain for in a superhero 
movie. In a departure from formula, 
he doesn't fight some shadowy cor- 
poration, or archsupervillain, but his 
own contradictions. 

Christopher Nolan's superb 
Dark Knight carries on from the dark 
noir tones of the first movie of the 
new series, Batman Begins. Christian 
Bale's brooding Bruce 
Wayne/Batman is still fighting crime 
with an intensity bordering on the 
psychotic. But there's new game in 
town. The first is District Attorney 
Harvey Dent, played with a straight 
bat by Aaron Eckhardt, a man of 
such conviction, charm and humility 
that you just know something bad is 
going to happen to him. The second 
is the bona fide psychopath The 


Joker, played brilliantly by the late 


Heath Ledger, a scheming, sophisti- 
cated and scary monster with peeling 


The Dark Knight Returns 


bv Frank Miller 





face paint who is not only evil, but 
also capable of bringing out the 
worst in his enemies. 

If Downey's Stark trades on 
charm, Bale’s Batman is a violent 
masochist who eagerly breaks the 
law to achieve his ends. What the 
two have in common is charisma. If 
Stark embodies the primal urge of a 
human being—no matter how 
wealthy—to be truly free, Bruce 
Wayne is like a black hole, helping 
create new villains in his image even 
after he vanquishes the old ones. But 
neither is prone to putting rubber 
nipples on their suits for kicks. M 

Note: Both Iron Man and The 
Dark Knight DVDs are available 
from BIG Music and Video. 

Price: Rs 599 eacb. 


Watchmen 


i 
by Alan Moore 
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«< Influences 2) 


The Books That Shaped My Life pm 


It's one thing to put up a snazzy 
website. complete with flash 


Mockingbini 
EY intros and drop-down 


Every issue we ask a prominent businessman about the books that 
made them who they are today. This month: Sanjeev Bikhchandani, the 
founder of InfoEdge (Naukri.com and Jeevansathi.com). 


navigation tabs. But if no one 
can find it, itd be like Setting ир 
shop behind a brick wall 





Successful websites are those 


All Quiet on the Western Front, Erich Maria Remarque 
Both this and the sequel, The Long Road Back, made a huge impression 
on me when I was at school. It really brought home the horrors 


that Google ranks on page one 


when people search under the 


of war, something you read about in commando comics and see in the BUILT TO по кы Y US. I'S al al 9v 
papers, all nicely cut and dried. Journalistic writing is that of an LAST -— ; is | dle mg eC 
observer—on TV, war becomes a spectator sport. But these books езам вн e бам 00е! 
really got under the skin of the people involved. поте таин | ——— 


Ji" сөө» 


Jon Smith was part of the 


экз i: ` 000848. founding team of Amare 1.٥0 UK 


To Kill a Mockingbird, Harper Lee 

| read it in Grade 10 and it helped me understand what injustice was, this 
problem of being a minority. These are situations you face in India, 
especially now. Just look at this issue of terror. Muslims are always saying 


In this pocket size manual 
crammed with information, he 
rattles through 52 ideas tor 
fledaling websites to climb up 
they’re prejudiced against, but we always try to be as neutral as possible 
with these things. This book put me in the oppressed person’s shoes. It 
broadened my horizons and impacted my sense of fairness and justice. 


the search rankings on a Google 
page. There are the obvious 
pointers—Tresearch which 
kevwords are popular, make 
Built to Last, Jim Collins sure vou repeat them in your 

It shows that one of the common traits of great companies is that they all pages, your picture file names 
the title of your business etc 
Smith provides numerous 





start with a period of pottering around, not clear what they want to be. 
But then the fog lifts, you figure out what you want and you chase it 
relentlessly. It’s what happened to us—we had seven years of pottering practical sites to help you 
problem solve and monitor уои 
progress. But then there's the 
Stuff you wouldn't think of—the 
importance of H (header) tags 
and keyword density, for 
instance, when it comes to 
attracting the attention of the 
Googlebot, the search engine 


before we launched our job site. There’s an enormous value in drifting in 
the initial years. The sequel, Good to Great, covers similar terrain. 


The Art of the Start, Guy Kawasaki 


Irs a book on entrepreneurship, everything you need to know to start 
up—how to pitch for funds, how to do a presentation. I read it only 
later, but it articulated a lot of stuff that I knew intuitively. Like—you'll 


be more successful if you're working for meaning and not money. spider that decides where in 


the Google rankings you 


deserve to be 


Dilbert, Scott Adams 


| love Dilbert. He captures exactly how stupid organisations can be. 
For the last three years, we gave out a Dilbert calendar to our clients 
and they loved it. I personally selected the cartoons that went in. 

AS TOLD TO SANJIV BHATTACHARYA 


А must-buy if you re 
serious about online business 
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The new Vaio versus the Macbook Air presents the age-old 
trade-off—Uuseful versus sexy. (Isn't it always that way?) 


hat do you really want in a laptop? Do you 

want your laptop to advertise corporate 

drudgery? That you're a a slave to the 
machine? No doubt some of you occupy 

the upper rungs of the corporate ladder, but 

is that the message your laptop conveys? You 
simply can't have your visiting cards printed on 
ivory paper and then take out a black monst- 

rosity from your bag that weighs half a ton. 

This is where the new Sony Vaio Z-series 
comes in—incredibly high performance, relatively 
light and, like all Vaios, very good looking. Whip 

this out at a meeting and it'll send all the right 
messages. Slick, sharp, stylish, superb in bed. 
(Well, maybe not the last one). 

Unlike much of its competition, the Vaio Z-series 
manages to combine form and function in a very nice 
package, and for that reason, it is our laptop of the moment. 
But keep in mind it shares another Vaio trait—it's expensive. Th 
high-end VGN-Z13GN/B model we tested cost Rs 1,24,990 plus taxes. 


KEY SPECS: Windows Vista Business 1.48 kgs 
Sony Vaio VGN 13.1 inch Clear-Tough LCD Price: Rs 1,24,990 

3 GN/B 4GB DDR3 RAM (also available the VGN 
Intel Centrino Core2 Duo 320GB Hard Disk 212 GN/B with a bit less 
P9500 2.53 Ghz HDMI-out, Digital Video out, FS 99:990) 


But Then Again... Nvidia GeForce 9300M | SD-Card input 


Consider the MacBook Air from Apple. 

Yes, it’s a victory of form over functionality, 
but wow, what form! This makes the petite 
Vaio look fat. It’s the Kate Moss of 

laptops. Heck, people have even managed to 
actually cut a cake using the Air’s knife-like 
edge. No really, you can check out a video of 
an ‘Air’ knife online. Sure, it is cheaper than 
the Vaio but it loses the practicality battle 
completely. One USB port? Barely any storage 
even if it is a solid state drive. It is thin, but 
how can you do without an optical disc 
player? Just to make the Air functional, you 
need to carry a massive tote bag of 
equipment. But it is cheaper at Rs 99,990. 
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Sj Launchpad 


TEST DRIVE 








SPECIFICATIONS 

Engine 2.5 litre, diesel 

( MUV » Max power 112 bhp 
m в Мах torque 235 Nm 

Fa m | ly Ti es Gearbox 5-speed manual 
0-100 kmph 15.4 seconds 

The Xylo is Mahindra's fancy name for a roomy but charmless MUV. Top speed 156 kmph 


But at that price, you can't have everything. VIKRANT SINGH 


e are a family of five—my 

beautiful wife, two cute but 

restless kids, an ov erzealous 
Labrador and me. So, even on the 
move, the kids want their space— 
to poke around and tear each other's 
hair apart. The Lab, too, could do 
with some room. As for my wife, 
she wants up-market interiors, 
gadgets and luxury features and yes, 
the vehicle in question needs to look 
good—something stylish enough to 
suit her wardrobe. 

| am your typical prospective 

MUV—multi-utility vehicle— 
customer. And typically, I’m all at 
sea. The choices in this segment are 
so few, there are none. There's the 
Toyota Innova which might please 
the missus, but that's about it. Then, 
there are the r« omy SUV s—with good 
looks, heaps of features and well- 
appointed insides—but they're lum- 
bering beasts with the dynamic ability 
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of a sloth. And they cost the world. 

Mahindra's solution to this is an 
MUV, which will have sedans run- 
ning for cover. And it packs in so 
many features, that without them, 
the MUV might not actually work. 

It’s called the Xylo and it isn't 
pretty—a bad mix of a wannabe SU\ 
and an MUV. Inside too, it’s a little 
over-baked with too many colour 
combinations and a design which 
looks more Chinese than haute 
couture. The plastic feels cheap, 
something the wife will not appreci- 
ate, I am sure. And it's not even the 
best vehicle to drive, even though it 
is a significant step ahead of the 
Scorpio. The ride and handling is 
better, but it's still wallowy and the 
steering feels dead in your hands. It’s 
poorly built, too. 

The upside to the Xylo is the 
space—there's lots of it. It's roomier 


than the Innova, especially the last 


Price Rs 8.54 lakh OTR, Delhi 







row, which might even shame a few 


sedans. It has all sorts of convenience 
features, too—reverse parking aid, a 
trip computer, front and rear arm- 
rests and vents for the rear passengers 
that can be operated separately from 
the ones at the front. 

But, the Xylo isn't quite the ans- 
wer to my problem. It’s a good MU\ 
on its own, and my kids and dog will 
love the space and the various knobs 
and buttons to play with, but my wife 
will say no—it just doesn't look right. 
And I won't approve it either because 
the drive isn't good enough, not to 
mention, how it's built. So even 
though many buyers will be enticed 
by the superb pricing, I’m going to 
wait for something better. M 





LESS IS MORE 


Introducing new executive series, designed on Zen principals of harmony of 
space, form and function. Minimalistic yet sophisticated modern design which 
iXecutive serves for simplicity and clutter-free workspace. Light colours and natural wood 
SERIES patterns give a relaxed and peaceful state of mind to help you work better 








FEATHERLITE OFFICE SYSTEMS (P) LTD 


# 16/A, Miller Tank Bund Road, 


2nd Floor, Behind Ambedkar Bhavan, Tel: 080 4020 9600 Email: sales@featherliteindia.com 
Vasanthnagar, Bangalore - 560 052 Fax: 080 4020 9659 Website: www.featherliteindia.com 


SHOWROOMS: Ahmedabad : 079 - 30080999 / 093757 59275 , Bhubaneshwar: 0674 - 2354131 / 99370 33642, Bhopal: 0755 - 4280039 / 93031 00055, 
Chennai: 044 - 28232764 / 93812 46173 , Chandigarh: 0172 - 5001919 / 93175 47666, Coimbatore : 0422 - 4357129 / 98422 20129, 
Delhi : 011 - 26277289 / 93508 75502, Goa: 93258 91038 , Guwahati: 0361 - 2734329 / 94350 36546, Hubli: 0836 - 2271194 / 93797 07617, 
Jamshedpur: 0657 - 2320370 / 94315 24051, Kolkata: 033 - 24191002 / 93398 77051, Kochi: 0484 - 3269383 / 93886 81284, 
Mumbai: 022 - 24924948 / 93246 55504, Mangalore: 0824 - 2440141 / 99452 45097, Mysore: 0821 - 2411782 / 92435 0069, Pune: 020 - 26120688 
/ 98909 55550, Hyderabad: 040 - 27802602 / 98490 14270, Tinsukia : 0374 - 2340591 / 94350 36547, Trivandrum: 93494 55501, 


Tirupathi: 0877 - 2281977 / 98661 48909, Vishakapatnam: 0891 - 2530770 / 93463 30770, Bellary : 08392 - 243594/ 93428 76404, 
Jaipur: 99501 45104, Jammu: 99060 62720 






EVERY BUDGET 
ANNA ZEGNA 
MOISTURISERS 


(Suits) 


Spring is here, and summer's knocking. It's the 
perfect time to overhaul your wardrobe. Don't 
throw away the good ol’ stuff, just sneak the 
new ones in. To help you make your decisions, 
we decided to come up with a wardrobe to suit 
every budget. From “Budget” to “Mid-range” 
to “Downturn? What Downturn?” we've got 
them all covered. BIBEK BHATTACHARYA 
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The Rs 1-Lakh 


Choices choices choices. When there are so many great cuts and 
fabrics in the market, what do you go for? And yet, you should have 
a formal look that you can be proud of. But you need not break the 
bank to get that perfect wardrobe. So, we put together this ensemble 
(and even managed to save Rs 10,000 for sundry expenses) 


1) Two-button suit from 
Manzoni (Rs 21,000) 


+ 


2) White self-print shirt from 
Versace (Rs 27,000) 


+ 


з) Пе from Pal Zileri 
(Rs 5,699) 


+ 


4) Cufflinks from Cadini 
(Rs 2,495) 


+ 


5) Socks from Brioni 
(Rs 1,500) 


+ 


6) Pocket square from 
Pal Zileri (Rs 2,099) 


€ 


1) Belt from Manzoni 
(Rs 6,000) 


+ 


8 ) Shoes from Cadini 
(Rs 24,295) 


=Rs 90,088 
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We trawled through the 
mid-range wardrobe when it 
occurred to us that despite 
a recession worrying our 
heels, many of us do have 
the money and the taste to 
go for a truly spectacularly 
expensive wardrobe. So, we 
put together this for you. 
Remembering the old 
marketing strategy that the 
more you spend, the bigger 
discount you get, here you 
get to save Rs 18,000! 

Now that’s a steal! 


1» [hree-button suit from 
Pal Zileri (Rs 1,02,000 
t from Ermenegildo 


2 S 1! 
Zegna (Rs 8,600) 


+ 


3 ) Tie from Bvlgari 
(Rs 14,500) 


4 Tie pin Trom Swalka 


+ 


5 ) Cufflinks from Swaika 


(4+5 together-Rs 1,500) 


4 


6 ) Socks from Dunhill 


` (Rs 890) 


+ 


т) Shoes from Brioni 
(Rs 44,000) 


+ 


Belt from Dunhill 
(Rs 10,999) 


eo 
э 


=Rs1,82,489 
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^. The Rs 2-Lakh 
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HON! 


Just to make sure you 
know, it is possible to get 

a great wardrobe, shoes 
included, without breaking 
the bank. You save here, too. 


1) Three-button suit from 
Givo (Rs 7,499) 


2) Shirt from Cadin 


(Rs 3,495) 


4 


3) Tie from Sumisura 


(Rs 995) 


4 


Cufflinks fi 


Rs 3,000 


+ 


5 J) Socks from Cozetti 


(Rs 150) 


6 ) Shoes from Da Vinchi 


(Rs 2,990) 
ES 


7) Belt from Trussardi 


(Rs 3,000) 


=Rs 21,129 


om Swaika 
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The Rs 25,000 
VVardrobe 





Venenzia Immacula Venenzia 


Recharge yourself everyday, with finely crafted 
Sanitaryware and bath fittings from Hindware. 


get charged 


Hindware 
4 alian \ | ollect Te] 








(Collection) 


here’s no doubting it. India is the flavour of 
Ts month. First, there were the estranged 
brothers rushing about the Rajasthan country- 
side with Louis Vuitton luggage in Wes Anderson's 
Tbe Darjeeling Limited. Then came Danny Boyle 
and his quirky rags-to-riches hit Slumdog 
Millionaire. And now Ermenegildo Zegna, the 
menswear powerhouse from Italy has launched 
their Spring/Summer '09 collection with a lavish 
advertising campaign in Rajasthan. 


Anna Zegna, the Image Director of the family- 
Anna Zegna Image Director at Ermenegildo run brand, says: “The pink city of Jaipur with its 
, с , , 
. distinct sandstone palace facades illuminates the 
Zegna, speaks about the new Menswear line and collection with the colours of India. The intricate 
its international ad campaign shot in Jaipur. decorations on buildings, the hustle and bustle of 
BIBEK BHATTACHARYA the streets and the friendliness of the people are all 


evoked through the campaign and were integral to 






the campaign experience,” 

The advertisements do reflect that feeling of a 
bustling city, as well as the regal heritage of the 
place. But why India? To Anna, this is nothing new, 
as previous ad campaigns have been set in other 


——— 


Footloose: Models take time out during the 
shoot to shake a leg with school children 


bv I | 


= 
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— 
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emerging luxury markets like China. “We wanted to be the 
first luxury menswear brand to shoot an international 
advertising campaign in India. This country’s influence on 
fashion and luxury is gaining momentum and we wanted to 
recognise it,” she says. 

The new collection reflects the ethos of the brand, 
which is all about enjoying the finer stuff. As Anna 
puts it: “Long summer journeys in India provided the 
subtle backdrop of rarefied atmospheres, both spiritual 
and intense.” Thus, you get paisley printed ties, sun 
blanched tones of the suits, Jodhpuri 
trousers and Nehru collars. This, = 
according to Anna, is “а new vocabulary E 
of formality”. 

Then there is the technology. Ever 
since the brand began in 1910, the pride 
of Ermenegildo Zegna has been the 
premium fabrics it uses. Many of the 
clothes in the new collection are made of 
the "Travelling Micronsphere" fabric— 
one that makes the clothes breathable, as A 
well as crease and stain resistant. This, 
Anna says, was an important 
development keeping in mind 
India's hot and dusty summer. 
“The climate is, indeed, 
different and demanding, so 
we have developed an array of 
products that perform in 
varied climates. ‘Cool Effect’ 
blazers that reflect the heat 
produced by the suns rays. 
‘Elements Jackets’ that 
autonomously adapt to changes 


Enfield lads: Shots from the ad 
campaign, which was shot in Jaipur 


























in climate,” she says. 

The locations of the shoot reflect the different ranges 
available from Zegna, and the attention to detail is 
impressive. The luxury line of “Sartoria” which features 
the Cool Effect blazer was shot at the Rambagh Palace, 
the erstwhile royal residence and now a Taj Hotel Resort. 
The “Made to Measure” and “Couture” lines were shot 
at the famous City Palace. The picture of the models rid- 
ing Royal Enfield bikes wearing the Elements Jacket from 
the “Upper Casual” line was shot on the streets. All 

pictures were taken by the top 
fashion lensman Nathaniel Goldberg. 
It is the successful outcome of a 
painstaking process, which started 
with the collection itself. Anna says 
that the campaign was long but 
creative, “starting from the 
inspiration, to the design creation, the 
development of fabrics, sampling and 
finally to the merchandising. It’s a long 
chain with many people involved.” 

So, here’s Zegna, with a new 
collection and a new 
= campaign designed to tug at 
aesthetic heart-strings, not to 
mention purse-strings. What 
will set Ermenegildo Zegna 

apart from the torrent of 
luxury-wear brands now 
entering the country? Anna 
is very clear. “We are 
understated, sophisticated, 
E vertically integrated and 
with a rich heritage of 
world class fabrics.” There 
you have it. Coming soon 
to a hoarding near you. M 
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Keeping your skin hydrated and clean is important in any weather. 
Although most normal moisturisers work just fine to prevent your skin 
from getting excessively dry or flaky, it is best to choose from these 


top-of-the-line moisturisers. Be sure to check for skin type before buying. 
BIBEK BHATTACHARYA 
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SENSITIVE 


Prone to allergies 
and rashes, 
sensitive skin is 


thin and delicate, 


with fine pores. 


. 
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When your living room turns into a boardroom or when colleagues tu to friend 


soothen the surroundings with soft ballads or foot-tapping Country musi Маке thi 


evening a truly memorable one with your favourite music in the Dackgroun 
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YAMAHA 
DISKLAVIER 


Live' acoustic piano playback 

Disklavier pianos reproduce ‘live’ piano concerts so faithfully that when songs а 
played back on a Disklavier, the piano parts of those songs are actually played on її 
Disklavier keyboard, pedals, and strings-complete with up and down movement 

the keys. You can adjust playback volume and tempo, transpose to a different ke 
even play one hand yourself while the Disklavier plays the other. And what's more, її 


handy romnta control lote voi enmmannr narfArmanrac fram annes the mam 





_ 


7 AE ONT отат те йт аг Ое а «гоу ао апо ЗООТ ТООЛО Midi N а COMMS 


а! over the globe. An art that some naively refer to as piano-making. Yamaha has been the р! 


host to this exquisite craft since 1900 when Japan got its first Piano, Recognised by professi 
worldwide for quality and integrity, Yamaha pianos hold an enviable reputation around the w 


lor consistent high quality, trouble-free durability and superior musical performance. Treat vou 
to a Yamaha Piano, treat yourself to the symphony of life. 


Featuring the Yamaha Disklavier Grand Piano - DGB1CD 
: i An intelligent instrument for those who simply enjoy playing or 
br details please contact: : TJ набин: E 
listening, this masterpiece is both a fine acoustic piano 
amaha Music Square amazing ensemble entertainment system 
-402 9001 


ar 


" `~ fia \ 
151 cms [^ 1 | 
iQ Amc (K7" 
146 CMS (9/ 


Height: 99 cms (39") 


Weight 304 KOS (668 Ibs) < YAMA 


YAMAHA MUSIC INDIA Е 
SF, Ambience Corporate Tow 
Ambience Mall Complex. Am 
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© AFTER HOURS WITH ROSHINI VADEHRA 


WATCH . 


Tetsuma in Colaba has a brand new menu until the end of March. 
Don't miss it. ANAMIKA BUTALIA 


Kick-starter: Try the Sashim 


Monawase to build up an appetite 








METROWATCH 


of red snapper, salmon and tuna. The Rock Corn/ 
Shrimp in Creamy Spicy Sauce is a mouth-watering 
preparation with chilly mayonnaise sauce. Another 
great main course dish is the Sea Bass in Lotus Leaf. 
The fish is steamed in laksa sauce and served wrapped 
in lotus leaf. As an alternative try the Chilean Sea Bass. 
Red wine is the established accompaniment but the 
Chef recommends experimenting with juicy, white 
wines with Japanese fare. 

Tetsuma also has a tiffin-style lunch service. A 
bento meal is an assorted pack of vegetarian Japanese 
fare and meats or sushis (costs between Rs 500- 

Rs 800), and is served with soup and rice. The sushi 


Delhi 


bento is by far the most popular service (take away/ 
delivered in select areas). It is open for both lunch 
and dinner, and has a capacity of 70 covers at a time. 
For weekends, reservations are taken for 8.30 p.m. 
and 10.30 p.m. 


ADDRESS: 41/44, Mon Repos, Ground Floor, 

Minoo Desai Road, Colaba, Mumbai—400005 

Tel: 022 22876578 

Timings: 12 noon-3 p.m. and 7-11.30 p.m. 

MEAL FOR TWO: Rs 2,600 (exclusive of alcohol) 

MUST TRY: Rock Corn/ Shrimp in Creamy Spicy Sauce, 
Sea Bass in Lotus Leaf, Sashimi Moriawase 


GETTING JIGGY WITH IT 


At Jiggs Kalra's Punjab Grill, the happy hours last all day, and even include single malts. 


DHIMAN CHATTOPADHYAY 


e has launched and has been on the advisory 

board of several of the finest Indian restaurants at 

home and abroad. But now, as he enters the eve 
of his career, the evergreen Jiggs Kalra—the first ever 
Indian to become a member of the International Food 
and Beverage Hall of Fame—brings us Punjab Grill, the 
first signature restaurant where he is a partner himself. 

All roads seemed to be leading to Punjab Grill in 
Gurgaon's Ambience Mall when I decided to visit one 
chilly Saturday evening. The place was packed even at 
8 p.m. but thankfully Jiggs’ son Zorawar (who is the 
Managing Partner along with Dabur's Vice President 
Amit Burman) had booked a table for us in advance. 

For a man who doesn't fancy himself much as a 
chef, Jiggs Kalra certainly has the Midas touch 
when it comes to food. *The food of 
undivided Punjab has a rich heritage," 
Zorawar tells me. “Our menu in- 
cludes a concoction of cuisines from 
Lahore, Rawalpindi, Kabul, 

Amritsar, Multan and Patiala. 
Though this restaurant is 

located inside a mall, we are open to 
the idea of stand-alone restaurants in 
different parts of the country." 

As I sip their fabulously rich lassi and 
await my Nalli Gosht and Guchchi Pulav, 
Zorawar gives me further good news. *The happy 
hours here last through the day. You can even 
order a single malt and get the next one on the 
house,” he laughs. I don't need a second invitation! 

It seems Jiggs created the menu to 
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Vegans rejoice: Punjab Gri 
SUMDIUO 


pread of veg ite 


м! 


include an almost equal number of vegetarian 
and non-vegetarian items. I tuck into the awe- 
some Tandoori Duck, and the Salmon Tikka and 
Dahi Kebab makes me wish I hadn't had break- 
fast. And oddly enough, the hottest selling dish 
here is a vegetarian one—the Guchchi Pulav is 
made from a kind of mushroom which costs up 
to Rs 22,000 a kg and which the Kalras obtain 
from Kashmir. 

As I leave the place, stuffed, I make sure to 
take the stairs to the parking lot and not the 
elevator. ГЇЇ be back, but only once Гуе started 
walking 5 km every morning. 


ADDRESS: 3rd Floor Ambience Mall, 
National Highway 8, Gurgaon 

Tel: 0124-4665477 

Timings: 12 noon-11 p.m. 

MEAL FOR TWO: Rs 1,500 (without alcohol) 
MUST TRY: Nalli Gosht, Guchchi Pulav, 
Tandoori Duck 








Bangalore 


High fashion meets food at the chic F Bar & Kitchen. 
TEJASWI SHEKHAWAT 


- 


Quiet, please: This F Bai 
has a separate dining area 





ew in town, F Bar & Kitchen is a break from the traditional 





bistro or luxury dining experience. A franchise of the Paris- 
based Fashion ТУ, this resto-bar translates haute couture to 
the dining space and palate. 

There are other F-Bars, as you know, in Delhi and Mumbai, 
but this is the only one to have a separate dining area. It's an 
elegant set-up—dark leather upholstery and wood furnishings, 
with plenty of candles and warm colours. You're separated from 
the throbbing bar but only by a pane of bronzed glass, so vou still 
get a complete view of the action, fashion shows and all. 

F Bar and Kitchen also gives its créme guests the option of a 
VIP lounge, complete with a separate bar. Other than a wide 
range of Mediterranean cuisine, the F Bar & Kitchen also serves 
finger food from the tandoor. The menu here changes faster than 


fashion, so drop by again in a few weeks. 


ADDRESS: F Bar & Kitchen, St. Marks Road, Bangalore 
Contact: +91-9886069660 

Open: 11 a.m. to 11:30 p.m. 

MEAL FOR TWO: Rs 3,000 (inclusive of alcohol) 

MUST TRY: Rubiyan Meshwi, Roul Bi Hum, Tiramisu 
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At 26, Roshini Vadehra is already one 
of the key figures in the art world. 

She knows her way around a Chinese 
menu, t00. SANJIV BHATTACHARYA 
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NAME: Roshini Vadehra 















BORN: September 28, 1982 
PROFESSION: Art Gallerist 


FAMILY: Husband, 
Harsh Kapoor 


FIRST JOB: “This is my first 
and last job" 


FAVOURITE CUISINE 
Indian and Chinese 


FAVOURITE DESTINATION 
London 


MANTRA: Doesn't have one 


VNUVHS H$31IM Ag SHAIYMOOIOHd 


! hen Roshini Vadehra, th« 
director of the Vadehra Art 
Gallery, arrives for lunch, 
she doesn't wait for the 
waiter to fetch a menu. She just orders. 
And with no little confidence. “I'll have 
the crispy lamb and pan fried noodles 
with vegetables. Some sweet iced tea. 
Oh and shall we get some dim sum? 
It's really good. The shrimp har gow's 
my favourite but the chicken shiew 
mal Is great, too.” 

It shows class to know a restaurant's 
menu so well that you needn't even look 
at it. And by her own admission, she can 
repeat the feat at any number of upscale 
joints around town. Being a gallerist, 
she's accustomed to the schmooze, the 
wining and dining of clients and 
museum patrons and artists. Lunching is 
part of the gig. But this particular place, 
she knows especially well. We've come 
to Taipan, the Oberoi's rooftop Chinese 
restaurant overlooking South Delhi, the 
lush green of the Golf Club below. 

“We had lots of lunches and dinners 
here in our family,” she says. “It’s one 
of Husain’s favourites, you know.” She 
means M. F. Husain, of course, a close 
friend of her father Tarun, ever since he 
founded the art gallery 20 years ago. 
She grew up surrounded by the biggest 
names in Indian art—the likes of 
Husain used to come over to their 

house for dinner. But back then, 
there was hardly any money in art, even 
for the likes of Husain. This was pre- 
boom, when Vadehra’s business 
amounted to scarcely $3,000 per year. 
Since Roshini joined five years ago, 
however—at the tender age of 21—it 
has been a whole different story. 

“First, you had the frenzy, which 
was great," she says. "We sold every- 
thing, there were waiting lists and 1 
could choose who I sold to. But since 
this meltdown, things have calmed 
down a lot. I think there's an opportu- 
nity in this crisis, though. The art scene 
is a more approachable for newcomers. 
[t was a bit intimidating before." 

Roshini is a curious character on the 
art scene. Very prim and proper, quiet 
and demure, she has all the decorum 
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AFTER HOURS 


you'd expect of a society face. But she's younger than 
most, fitter and prettier, and despite her dinner-with- 
Husain background, she seems relatively unsnobbish, 
happy to explain the basics to infidels like myself. In 
many ways, she retains something of the newcomer’s 
humility and curiosity herself. 

Certainly, she never thought of herself as an insider, 
as such. For years she resisted her father’s efforts to 
groom her for her current position. On family holidays all 
over the world, her father would take them to museums 
when “I would much rather go to shopping malls”. She 
went to Boston University where she majored in Finance, 
even though she took a couple of minor courses in Art 
History just to keep her father happy—“I wasn't very 
good at it. I told my art history professor, ‘I have to do 





"| look back on years of resisting my parents 
and think | was being childish. Today, l'm more 
grateful than ever I’m not working for a bank!” 


well or my father will kill me!" Upon graduating, she 
applied to become an investment banker, but at that cru- 
cial juncture, her father lured her in—he showed her how 
the business worked, gave her a bunch of books to read 
about the subject. And slowly but surely, she was seduced. 
“I look back on all those years of resisting my 
parents," she says, “апа I just think I was being childish. 
Today, I’m more grateful than ever that I’m not work- 
ing for a bank!" Her life is certainly glamorous—she 
hobnobs with artists and millionaires and travels to the 
finest cities in the world in the name of high culture. 
Shanghai, Paris, Rome, the list goes on—this month 
alone, she's heading to Madrid for an exhibition, then 
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later in the month to New York. Not to mention 
London, shortly afterwards, where the Vadehra gallery 
has a partnership with a prominent gallery in Grosvenor 
Square. Few galleries have been quite so bullish in 
taking Indian art abroad. 

“I love London!” she says. “We stay with my 
husband's sister on Fulham Road right near the Chelsea 
ground!" She claims to be a bona fide Chelsea fan, but 
it’s more out of loyalty to her husband—she’s been mar- 
ried for a year now. There are restaurants in London 
where she needn't look at the menu either. 

The food arrives and is dependably excellent. 
Certainly, the dim sum deserves a round of applause, 
not to mention the crispy lamb. There's a comfort in 
tradition—the piano muzak background, the waiters in 
full regalia, the crisp white tablecloth. Besides us, 
there's a grumpy hotel guest eating alone, some noisy 
businessmen to our left. But Taipan has a certain calm 
about it that comes from the elevation, the view of 
Delhi's treetops below. 

| ask her if she's something of an artist herself and her 
answer is swift. “No, I don't have a creative bone in my 
body. My father paints, but I’m not even interested—l 
just sell. I could sell you those chopsticks if I wanted to." 

“Go on then,” I say. 

“Oh I don't know—these sticks represent the 
artists's hunger while he was struggling... I could 
say anything!" 

It's the perfect answer for a gallerist—focussed on the 
commerce of the art world, and yet dismissive of the lofty 
spiels that go along with it. She loves the game of selling, 
which is what all good salespeople say. But she is not at 
all dismissive of art itself—she has an appetite for culture, 
and refreshingly, not just the highbrow stuff. Admittedly, 
she doesn't watch television—"only BBC World”—prefer- 
ring arty movies like Motorcycle Diaries. And she loves 
writers like Coetzee and Haruki Murakami. 

But she also loves Britney Spears and Madonna and 
Beyonce. In Boston, she went to see them all in concert. 
And on the last flight she took, she even sat through 
Singh is Kinng. “Га never watch it in the cinemas, but 
I’m OK with wasting my time in the air.” 

It’s all the time she has to waste for now. Forget the 
grim forecasts in the luxury markets—Vadehra’s sched- 
ule is packed. There’s the exhibition of an Iranian pho- 
tographer coming up, then Praneet Soi, the Indian artist 
from Amsterdam. Then there’s the Entrepreneur’s 
Organisation that she’s a part of, and the Foundation 
for Indian Contemporary Art, which supports public art 
projects and emerging artists and such. And she’s telling 
me about all this, when the dessert menus arrive. “Oh, 
try the deep fried ice cream,” she says. This is a girl with 
her own private treadmill at home, by the way. “You 
must—it’s really good here.” And she would know. M 
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The controversial nightclub that spawned the Long Island Iced Tea 
may have faded away after its founder's death in 2007, but the 
legacy promises to be around forever. SOURISH BHATTACHARYYA 


hould you be having a Long Island Iced Tea when you’re on a date? Opinion 
is wildly divided on the subject. If your idea of a hot date is to carry your 
girlfriend home, ask for an UIT, but if you are hosting a party and you 
would like it, out of a sense of nostalgia for your college days, to be a headbangers' 
ball, generous rounds of LIrT should get it rocking. 

The ШТ dates back to the late 1970s. It originated at the Oak Beach Inn in Suffolk 
County, New York, which was once the hangout of the fashionable set from New 
York City, Long Island, New Jersey and Connecticut. As the saying goes, when the 
sun went down, things really hotted up at Oak Beach Inn. One such hot night, the 
club's bartender, Robert (Rosebud) Buttu invented the Long Island Iced Tea. 

The controversial nightclub, better known as the OBI since its birth in 1969, has 
been the subject of a book co-authored bv its late founder, Robert Matherson. Named 
Scandal at Oak Beach Inu: Political Corruption vs. Long Island's Hottest Nightclub, 
the book is based on Matherson's account of political corruption in Long Island and 
his run-ins with Robert Moses, his béte noir, who was very well-connected with New 
York's political establishment. The Martin Scorsese film, Goodfellas, hints at one of 
the OBI locations being the target of an act of arson that had been engineered by the 
mob, although even Matherson stopped short of making the charge. 

Matherson, who died in 2007, had moved to Key West, Florida to avoid further 
controversy. The LIIT, however, became an international favourite—it’s still the top 
mover at any TGIF outlet—Aand it has the distinction of being the cocktail with the 
highest concentration of alcohol (28 per cent). 

he original ШТ recipe consisted of 15 ml each of vodka, tequila, white rum, 
triple sec and gin (poured in that order), topped up with 15 ml of the sour mix and a 
splash of cola and as many cubes ot ice that can be fitted into a highball glass. The 
sour mix, a pearly white liquid with a distinct flavour, is made from almost equal 
parts of lemon and/or lime juice and sugar syrup shaken vigorously with ice. You 


need the Vitamin C in the fresh lime juice to cope with the alcohol overload. 


At Rick's, the favourite watering hole of 
elhi's elite at the Taj Mahal Hotel, the 
bartenders have reinvented the Lilt by 
replacing the cola with cranberry juice 
about whose virtues | had written las! 
month. It's called Blaine $ wee Tea, 
a tribute to Rick Blaine. the 
owner played by Humphrey Bogart 
Casablanca. The commonest variatio! 
to the theme though, the Purple 


Rain. an LIIT where Chambi 
black raspberry anu’ m the 
Valley In France. replace n the trit Ie cor 





THE INDIAN 


Musk melons. according to Amit 


Kishore Das of Rick's, define th 
Indian summer, so what can be 
better Indian touch to an LIIT than the 
addition of a hint of this cooling fruit 
Triple sec is the ingredient that 


m т: Ihi 


Dinned and is replaced by 15 п 
Japanese melon liqueur, Midor 
Das pours all the ingredients 

order laid down for the classica 
then tops up with а ‘molecular 
melon €. developed at the ba 
You may find it hard to replicate ! 
foam, SO Just go anead anc 


slice of nicely chilled musk mel 








LITIGATION, 
DIVORCE AND 
ARMED SECURITY 
GUARDS—THERE'S 
NO LIMIT TO WHAT 

CAN GO WRONG IF YOU 
DON'T CHOOSE YOUR 
INTERIOR DESIGNER 
WISELY. TOP INTERIOR 
DECORATOR AND 
ARTIST, PINAKIN PATEL, 


interior s 


BDESIGN DICTIONARY Я ILLUMINATING YOUR HOME 
ЕТЕМ CLASSIC CHAIRS A HOUSE OF RARO 


Ч 
Chie 





OFFERS 
SOME 
CAUTIONARY 
TIPS. 


fter marriage, your home 

is the biggest decision of 

your life and, certainly, 

the most expensive. And 

as chic as it may sound to 
hire an interior designer for the job, 
clients should tread carefully. For the 
designer, a home is just another job. 
For the poor client, it’s everything— 
the repository for all his expectations, 
dreams and anxieties. And still, 
people often blunder into it without 
thinking it through. 
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The problems begin at the first 
meeting. Since clients want to hire a 
designer as a social statement—look 
Гуе arrived—they come to the meeting 
in the mood to acquire. And the 
designer is the commodity. So, they say 
all the right things and put on their best 
act, but when the deal is done, it's like 
a bad arranged marriage. And there's 
no end to the mayhem that can ensue. 

Consider the couple, for instance, 
who complained that their decorator 
had stretched out the deadline by four 





+ 


















months. The decorator didn’t realise 


they were pressed for time, it was never 
discussed—his only concern was in get- 
ting the results. So, the couple grudg- 
ingly moved into a rental but after a 


spell, they insisted on moving into the 





unfinished house—they thought if they 
were there, the decorator would hurry 
up. So, they were cramped into a single 
room, which was bad enough. And 
with all the work going on, the hus- 
band got asthma. And as the stress 


mounted, the couple finally got a 








divorce. Sure, the marriage was in trou- 
ble from the start, but the design 
process was the straw that broke the 
camel’s back. 

Or consider the lady in Mumbai 
who asked me to do her apartment 
but didn’t like my work, so she went 
for another designer. But this other 
designer got into a fight with the 
building society, which got so nasty 
that the building slapped a lawsuit on 
him and both sides hired armed body- 
guards. Then the lady called me in to 


UVAUYS HIYVNYSONIAYM A8 NOIIVNISQTI 


put things right—she said she wanted 
my designs, after all. So, I made peace 
with the building society and it was all 
good again. But she still didn't like my 
designs, she just wanted me to smooth 
things over with the society. So, I rec- 
ommended that she work with some- 
one else, and we're great friends to 
this day. It took three designers and 
two years of tension, but her apart- 
ment was eventually completed. 

Here's a few tips to help you 
avoid a debacle like that. 


FIGURE OUT WHAT 
YOU WANT 


Before calling an interior designer, 
decide what your own taste is first. It 
sounds obvious, but few people actu- 
ally do it. Buy some coffee table books 
and visit designers’ websites and flag 
Off your severe dislikes and likes—it'll 
help you articulate them later. If 
you're spending lakhs over years, you 
need to be clear about what you want. 


MAKE SURE YOU LIKE THE 
DESIGNER'S STYLE 


Again, sounds obvious, but so many 
people hire designers just because 
they're highly rated or because there's 
a comfort level—their sister hired him 
and she said he was nice, for example. 
But no amount of comfort or status is 
going to get you past the fact that you 
don't like their work. Don't hire a 
minimalist and start asking for more 
work and details. Choose your 
designer by his aesthetic sense. 


INTERVIEW SEVERAL 
DESIGNERS 


At least three or four. Discuss all the 
key issues with them all—their style, 
the budget, the time frame, their 
working methods, how much of your 
own participation are they comfort- 
able with and what precisely they con- 
sider their responsibilities to be. Never 
be shy of turning people down. 


FORM A TEAM WITH 
YOUR DESIGNER 


Often clients sit across the table as 


though I’m there to sell them some- 
thing. But it doesn't work that way. 
I’m trying to deliver you your dream 
home—you should sit next to me and 
empower me, not test me. Hire me 
for my strengths and help me with 
my weaknesses. 


NO DESIGNER IS 
A ONE-STOP SHOP 


Some clients expect designers to take 
care of everything—producing the 
design, organising the contractors and 
materials at the best prices in town, 
and acting as project manager 
throughout. They expect the same 
person to fulfil their aesthetic dreams, 
haggle in the marketplace and execute 
the project with military efficiency. 
That designer doesn't exist! It's like 
expecting your wife to be a perfect 
wife, cook, mother and lover. I tell 
my clients that they're paying me for 
the drawings and that I'll appoint the 
contractors. But if the contractors are 
late, if the materials don't arrive, these 
are not my responsibility. Once the 
work starts, I visit the site only to 
make sure the design is being fol- 
lowed. I’ve actually had clients ring 
me to say the flush didn't work on the 
Ruhe toilets that I recommended. 1 
had to explain—you need to call Ruhe. 


SELECT A SPOKESPERSON 


This goes particularly for families— 
once the work begins, it's a lot easier 
on both sides if there's just one person 
in the family that talks to the designer. 


BE OPEN 


Designing your home is a great oppor- 
tunity to have fun. It's a tremendous 
creative exchange between designer 
and client—your designer can open 
up new worlds to you. And a positive 
experience gives a home a happy, 
spiritual vibe. Over and above the 
physical aspects of design, when the 
decorators leave, and the family starts 
to live in the space, that vibe is very 
important. M 
AS TOLD TO 
SANJIV BHATTACHARYA 
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N Interiors 
LINGO 


THE DESIGN DICTIONARY 


You've bought the house of your dreams and you're vetting some top interior 
designers, but you can't make head or tail of what they're talking about. It's all 
that artsy jargon they spout, the baffling lingo of design. Fear not—we've put 
together a handy design dictionary to help you see through the smokescreen, 
and also engage in a bit of banter yourself. BIBEK BHATTACHARYA 


Artichoke: if there are any 
celebrities in the world of 
lamps, then the Artichoke is 
the biggest, a design wonder 
from the house of Louis 
Poulsen. 


auhaus: A German 

expression meaning 
house for building. It was the 
brainchild of architect Walter 
Gropius who hated 
"bourgeois" details like cor- 
nices and eaves. 





rt Deco: During the 

roaring twenties and the 
early thirties, jazzy Art Deco 
architecture was the rage. 
Sleek, geometric, 
dramatic, their cubic forms 
and zigzag designs, art deco 
embraced the machine age. 
Furniture in this style can be 
seen in any Sixties era Pop 
Culture e.g. the cup chairs 
in The Jetsons. 


Barcelona: Not the place, 
but the chair. A modernist 
masterpiece, first unveiled in 
1929, by the acclaimed 
Bauhaus architect Ludwig 
Mies van der Rohe. Inspired 
by old chairs with folding 
legs, the Barcelona is a classic. 


Abat-jour: it's French and 
it sounds exotic, but it's only 
a design concept which 
denotes anything that channels 
light in a desired direction. 

It could be the movable shade 


4 


of a lamp or the sloping soffit Bombe: 
—the underside of a beam or A chest of drawers with a 
an arch—of a window. bulging front. 


Arabesque: This is a pat- 
tern created by multiple de- 
sign elements like interlaced 
flowers, fruits, urns and 
scrolls in the form of 
elaborate symmetrical 
plaster castings. 


haise Longue: 
Or Chaise Lounge, 
if you're American. 
A reclining chair 


ILLUSTRATION BY RAMEN SARKAR 
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with an 
extended seat to 

support one's legs. Often 
found in psychiatrist's clinics. 


ecoupage: Any deco- 

rative application of glue, 
paper cut-outs and varnish on 
the surface of an object. 


Dresser: A horizontal 
cabinet composed of a series 
of drawers, designed to 
store clothing and other 
personal items, with a mirror 
attached to it. 


Е nfilade: An intercon- 
necting suite of rooms. 
Ensures complete privacy. 


oursquare: American 

boxy housing architec- 
tural style modelled after 
Frank Lloyd Wright's Prairie 
architecture. Frees up room 
for your Eames Lounge and 
Ottoman. 


(2 able: A gable is the 


triangle formed by a 
sloping roof. A building 
may be front-gabled or 
side-gabled. Give it a 
moustache and a swagger 
and it's Clark-gabled. 


Gueridon: iconic bit of 
French design, dating from 
the Seventeenth Century. 
The gueridon style is mani- 
fested in the basic 
design of a flat table- 
top (or a candle- 
stand) with a 
tripod base. 


H alf-timbered: 
A "half-timbered" 
building has exposed wood 
framing. The spaces between 
them are filled with plaster, 
brick, or stone 
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Hip Roof: No, it doesn’t 
mean a cool roof. A hip roof 
does something as mundane 
as sloping down to the eaves 
on all four sides. 













HVAC: An important short 
term for Heating, Ventilation 
and Air-conditioning. 


ndirect Lighting: 

Alternately known as ambi- 
ence lighting, this glare-free 
illumination comes from hid- 
den or concealed light fixtures. 


abot: More French. It is 

the side portion of a win- 
dow drapery where fabric is 
draped in soft vertical folds. 








К... These are a 

type of hand-woven Middle- 
Eastern carpets with 
geometrical designs. 
Apparently they dominate 
any space they are in. 

Be warned. 


alique: The name 

of one of the greatest 
designers of the Art Nouveau 
and Art Deco eras, his 
glassware work is 
legendary. 


Louver: Not the museum. 
Horizontal flats framed on а 
45 degree angle to shed rain 
water and allow air circulation. 


illefleur: vet more 

French—they did invent 
modern interior design as we 
know it. Millefleur is a French 
word for an overall decorative 
pattern of stylised flowers and 
plants. Bloody aesthetes. 


Mullion: slender strips 
of wood or metal dividing 
panes of glass in a door 
or a window. 


eutral Palette: 

As opposed to 
primary palette. Denotes 
colours in muted, low- 
intensity tones. 


0 ne Way Draw: in an 
ideal world this would 
refer to a category of Wild 
West gunfights, but instead 
refers to drapery panel 
operations where the panels 
move in one direction, either 
left or right. 


One Horse Town: 
This is here to confuse you. 





alladian Window: 

A Palladian window is a 
large window, which is 
divided into three parts. The 
centre section is larger than 
the two side sections, and 
is usually arched. 





Parquet: wood floor laid 
in geometrical patterns. 
Simple, really. 


uatrefoil: Rounded, 
Gothic tracery design 
with 4-leaves or "foils". 


TA: Also, Ready- 
to-Assemble furniture. 
Not a Hip Hop collective. 


ROCOCO: A kind of 18th 


Century Baroque architecture 


seen as elegant white build- 
ings with sweeping curves. 
Not all elegant white 
buildings with sweeping 
curves are Rococo, though. 


hoji Screen: 

Japanese geometric 
wood screen with rice paper 
panels. Much admired by 
the Zen crowd. 


Shag: No, it's not what you 


think. Something akin to a 
throw, a shag is a long, cut 
or looped carpet with a 
random appearance 


Sustainable Design: 
Refers to conservation of 
building resources 
utilising 

recycled or re- 
newable materi- 
als. Shacks, for 
instance. 


ask Lighting: 

Lighting required 
for visually intensive 
activities or work sur- 
face, i.e., reading lamp. 


Torchier: standing 
lamp with indirect 
upward light. a 


Trompe l'oiel: 
Well, | give up. Yes, 
more French. It means, 
literally, "Fool the eye." 
Trompe l'oeil is decora- 





Ф, 


tive painting that creates the 


illusion of reality. 
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niversal Design: 
Items and spaces 
which can be accessed 

and utilised by individuals 
regardless of their age, size 
or disabilities. 


aulted Ceiling: 

Ceiling forming an 
arched canopy. On the outer 
side would be a dome. 


ainscoting: 

Materials applied to the 
bottom third of an interior 
wall. Not to be confused with 
waistcoats which have 
nothing to do with walls. M 


Interiors 


ILLUMINATION 


"SHINE A LIGHT 


A house becomes a home when it's lit right. Amit Gupta, Director, 
Vis-a-Vis, throws some light on how to bring your house to life. 
ANUMEHA CHATURVEDI 





Vertical illumination 

can light up a wall from top to 
bottom without creating any 
scallops or hotspots. 

It adds volume to the space, 
making it look brighter 

and bigger 





he furnishings and the colour schemes are all fine, but it's the light- 





ing that makes or breaks your room. The chandeliers and lamps set 

the mood and theme—breathing life into your furniture and décor 

and making them look more appealing. James Thurber rightly 

talked about two kinds of lights: the glow that illuminates and the 
glare that obscures. You know you need to achieve the former and strictly 
avoid the latter. In a word—balance. But, how? 

“Every room has a specific purpose and feel, and the lights should vary 
with the changing space," says Amit Gupta, Director, Vis-a-Vis. It houses 
some of the biggest European brands and offers comprehensive lighting 
solutions for a variety of projects. 

The living room is a space meant for you and the ones you entertain. If it 
reflects who you are, it needs to look inviting, warm and a little formal all at 
once. "Decorative lights like chandeliers, table and floor lamps are a must for 
a great looking living room, but accent and emotional lighting should come to 
the forefront," says Gupta, adding: “Pick your favourite pieces—paintings, art- 





works and sculptures—and emphasise those objects with track mounted spot- 
lights, placing it above other lights." Keeping in mind Gupta's power-packed 
clientele, the advice doesn't come without an anecdote. "For a house in 
Prithviraj Road, I gave a special spotlight to light an artwork by M.F. Husain. 
The owners liked the square spot that the light produced so much that they 
removed the painting and got Husain to sign on the wall instead." Vertical 
illumination is another technique that Gupta recommends highly. 

“Vertical illumination means illuminating a vertical surface like a wall, 
from top to bottom without creating any scallops or hotspots. It adds volume 
to the space, making it look brighter and bigger. Tools like lens wall washers 
with well defined cut-off angles and dark-light reflector technology can be 
placed along the ceiling to achieve the desired effect,” he says. 

When it comes to the bedroom, the rules of illumination are very different. 
It is an extremely private space, so efficiency and comfort are the key factors 
here. You read, sleep, relax, watch television in a bedroom, so, you should 
have the flexibility to switch between any of these activities at the touch of a 
button. *Use narrow beam pinhole directional pillow lights for bedtime read- 
ing, recessed wall washers with cut-off angles for vertical illumination, 
indirect dimmable source for ambient lighting, and decorative wall, table or 
pendant lamps for aesthetics," says Gupta. 

In any space, interior or exterior, efficient visual comfort and energy 
management is as critical as the colour of the wall, or the expensive artwork 
on it. “The key lies in choosing fixtures that make use of developed 
reflector technologies like dark-light and spherolit," says Gupta. “They not 
only perform better in terms of accurate illumination and saving energy, 
but also don't blind the occupants with lamp and reflector glare." M 
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BESPOKE 


AMIT 


BAR 


When it comes to creating 
luxury furniture for the 
stupendously rich, the 
House of Raro leaves no 
stone unturned. кыайыы 
С. AIG Ey, 
SANJIV BHATTACHARYA пасланая" 
reports опа bar that | 4n "danda 
raises the bar on ostentation. cR PRÉ 
ДЕ 
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| йа лише 
h to be rich in Delhi! To | ря ИЙИНЕН 
have a palatial home and 


a sprawling farmhouse 


and the wealth to stuff | BAR DECOR: 


them both with antiques Zirconium diamonds, 
some 6,200 pieces of 
which have been set 
| onto crafted silver 
wealth, it announces to your dinne! | tiles. Three kilos of 


and art! Why spend it on anything 


else? Art not only flaunts your 


guests how very cultured you are and, | Sterling silver has 
also gone into 


creating the unique 
décor of the bar. 


more importantly, how rich. 

[his is a story about a piece of 
furniture which belongs to Amit, who 
lives about 30 minutes from where 
Gandhi's spinning loom sits en 
shrined as a symbol of Indian auster- 
ity. He did frightfully well in housing 
development and, as is the Delhi way, 
he wanted his friends to know it. So 
he decided to build a dream home, an 
expression of his high taste and even 
higher income. Typically, he engaged 
a design firm for the task—in this 
case, the House of Raro, run by two 
pretty sisters from a similarly wealthy 
family down the street. They set 
about designing Amit's every room 1 


and detail. And the final piece, /a 


SHEKHAR 


piece if you will, has just been deliv- 


ered—perhaps the purest expression 
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ТНЕ ВАВ: 

It's about 14-feet 
long, nearly four-foot 
high, and it's been 
ШЕ with 1,600 
pieces of bison horn. 
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The Gupta sisters 





of Amit's urge to entertain his friends 
with his opulence. This is the story of 
Amit's bar. 

“It’s taken nine months," says 
Rajita Gupta, the eldest of the Raro 
sisters, showing me around her show- 
room in Sainik farms. *From concep- 
tualisation, design, sourcing the mate- 
rials and jewellery—everything. It's 
like 14-feet long, nearly four-foot 
high, and it's been inlaid with 1,600 
pieces of bison horn. We've used 
nearly three kilos of sterling silver for 
the top, with 6,200 zirconium dia- 
monds, and at the ends, we're going 
to put 300 carat black onyx rings— 
the same onyx that Cartier use in 
jewellery." 

It's too much to take in all at 
once—it's a luxury landslide. Rajita 
describes her pieces as a permutation 
of animal parts, exotic countries and 
design terminology. For instance, 
"we've used Rajasthani camelbone for 
the inlays", or *this is a Frank Michel 
chair in stingray leather from 
Thailand." Sometimes the animal 
parts are substituted for precious met- 
als or timbers. Ebony, for instance, is 
a particular fetish. “Mozambique 
ebony is the hardest, strongest wood 
known to man—it also has a high 
natural oil content so it doesn't need 
the veneers that other wood need," 


she says. *The darker the wood the 
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designed Amit's 
rooms and the bar. 


better, basically—it goes African, then 
Macassar ebony from Indonesia, and 
then rosewood.” 

That African ebony costs a 
fortune needn’t be said at this point. 
House of Raro has a habit of making 
furniture out of materials that others 
use for jewellery. Like ebony—it's so 
expensive, it's been used in earrings. 
When it comes to furniture, it's 
mostly used as a veneer, if at all. But 


at the House of Raro, they make 


whole beds and tables Out of the stuff. 


There's no ebony in Amit’s bar, 
though. His was a bespoke piece, not 


to be found in either of the Raro 


showrooms in Delhi (Sainik farms) or 
Colaba, Mumbai. As is typical of 
clients of this kind, his brief to Rajita 
was simple—"just make me some- 
thing really special, money's no 
object." So they dreamed up a bar 
with a full shagreen (stingray leather) 
finish, lumpy with serpentine silver 
attachments, each one jewelled to the 
nines. "It's extravagant, | know,” says 
Rajita, "but at the high end, that's 
what sells. The rich want their furni- 
ture to look like old money, and in 
Delhi, it has to look expensive. That 
whole understated elegance, mod- 
ernist thing doesn't work." It took a 
month to come up with the sketches, 


a mood board" and a rough 





budget—Rs 1.5 crore. But even Amit 


balked at that price. 

So the girls returned to their stu- 
dio, and produced plan B. *An 
Egyptian Art Deco story," says Rajita. 
"We were inspired by a Cartier clutch 
that had the Goddess Maat in dia- 
monds on it. So we proposed these 
big black Onyx panels with a dia- 
mond palm tree and leopard, and a 
big sapphire and diamond bracelet 
along the top. That came to Rs 90 
lakh." A bargain! But yet again Amit 
balked. It's just a bar! 

In the end, he went with Plan C 


which comes in at a price neither 


Amit nor Rajita are comfortable 
revealing—"let's just say it was sub- 
stantially cheaper than plan B". Not 
that cheap is the appropriate word in 
this case—bison horn is far from inex- 
pensive. The girls first came across the 
stuff in London and came back with a 
cartload. “It’s about Rs 1,200 per 
square foot, and it has never been 
used in furniture before. Usually, it’s 
used for buttons and ashtrays, small 
stuff. So we gave it to the guy who 
does our inlays and started heating it 
and flattening it out and then cutting 
it into squares to stick down onto the 
wooden frame of the piece. It’s very 
difficult. It expands in the heat, so one 


out of every three pieces you stick 


House of Raro furniture 
at the showroom 
splendour and extrava- 


gance is what you get 
in contrast to the 
understated elegance 
of modernist design 


down starts to come up again. And 
again you have to plane it, grind it, 
level it—it smells like burning hair.” 

Once the pieces are stuck down, 
they must be immediately sealed with 
clear lacquer, otherwise contact with 
the air will make it decompose. But 
the results are stunning, the colours 
alone—everything from black to 
flesh pink, a wash of mauves and 
blues along the way. And the surface 
of the bar, a sparkling landscape of 
zirconium diamonds, inset into 
crafted silver tiles. 

I associate bars with spillage and 
cigarette ash, not diamonds and 


silver. But I’m a journalist, not an in- 
dustrialist. I occupy a different uni- 
verse. The House of Raro excels in 
addressing the particular fancies and 
needs of the super rich since it’s a 
world the sisters grew up in. 

The Raro story started when the 
girls left college in the mid-'90s, one a 
graduate in fashion design, the other 
in interiors. They noticed an opportu- 
nity in high-end bespoke furniture. At 
the time, the business was all about 
knock-offs—housewives with no 
training, no showroom and no expe- 
rience, who had their craftsmen copy 
what they saw in Architectural Digest. 
So they set up a furniture company 


and travelled the world on a fact- 


over two days. It was the 15th August 
weekend, 1997. And we sold nothing! 
People thought, ‘these girls must be 
con artists, their father must be a 
smuggler.’ They couldn't understand 
why these two giggly little girls were 
charging Rs 3 lakh for a sofa!" 

But they were at the cusp of a 
boom—the markets were opening, 
billionaires were being made and 
ostentation was on the march. 
Today, the orders pile up at the Raro 
studio in Delhi. It's all word of 
mouth at this level. Amit came to the 
girls through a family recommenda 
tion. And the contracts keep coming. 
When you're catering to the very 


top-end of the spectrum, you're 


finding mission—all through Europe, 
to Australia and the East, examining 
designs, and sourcing materials. At a 
time when most furniture manufac- 
turers in India were using the same 
tanneries that provided shoe uppers, 
the Raro girls were examining the 
finest leather work in Italy, and 
falling in love with Art Deco, the 
extravagant creations of the likes of 
Emile Ruhlmann. 

“When we came back, we 
borrowed Rs 10 lakh from our 
father," says Rajita, “and made a 
small collection of 60 pieces which 
we exhibited at the Hyatt in Delhi 


. XN. 





insulated from the winds of fash- 
ion—the air up there is different. 
"Remember the bar is just part of 
his party room," says Rajita, pulling 
out a new heap of sketches. “It’s a 
whole tone-on-tone story, W ith the 
walls cased in bull leather, and 
mirrored screens at the back. We'vi 
commissioned an artwork for the 
ceiling and the curtains are made 
of Hermes velvet..." 
In the Raro universe, it's as though 


the downturn never happened. M 


The House of Raro, 211, Cariappa Marg 
Sainik Farms, Delhi, Tel: (011) 651-9818 
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` Interiors 


CHAIRS 


CLASSIC 
CHAIRS 


A room is often 

defined by its furniture, 
especially chairs. Today, 
the humble chair stands at 
the forefront of design and 
adds just the right amount 
of chutzpah to any space. 
Don't take our word for it, 
just check out these 
fabulous designs! 


BIBEK BHATTACHARYA 








Eames Chair 
Designers Charles 

and Ray Eames 

created this lounge 

and ottoman in 1956. 
Even if it looks quite retro, 
it is renowned for its 
comfort while you, well, 
lounge about. 


Egg Chair 


Ball Chair 

А '60s classic, this 
uniquely-shaped chair 
was designed by the 
Finnish designer 

Eero Aarnio in 1963. 
Originating from his exp- 
eriments with plastic and 
colours, the Ball Chair, and 
later in the decade the Bubble 
Chair, would go on to define how we 
view the quirky, Pop-Art '60s. 












Predating the Ball Chair 
by a few years was this 


Bergère 

A French classic of the 
18th century Rococo era, 
this one’s an enduring 
classic. Even US 
Presidents have use for 
them, as one resides in 
the Blue Room of the 
White House. 












Windsor Chair 

Well, the English like sitting 
down. That's no secret. 
Why else would they create 
so many classic chairs? 
The humble but beautiful 
Windsor dates 
back to the late 17th 
century, and today is 
still as vital as it 
ever was. 


Wassily Chair 
An icon of the Bauhaus School of 
Architecture (see The Design 
Dictionary), the Wassily was designed 
in 1925 by the designer Marcel 
Breuer. Made from bent tubular steel 
and canvas, it is simple, and stunning. 





Corbu Chair 
Le Corbusier, one of the great modern 
architects, a furniture designer? Well, 





Modernist design classic. 
Designed by Arne Jacobson in 
1958, this baby is sure to alter 


the character of any room. 


the Le Corbusier Chair, better known 
as the Corbu, is a timeless blend of 
comfort, practicality and great design. 
Somewhat like his cities. 





Butterfly Chair 
Modelled after the colourful 
worm, the Butterfly (aka the 


BFK chair) was des- 
igned by Jorge Ferrari 
Hardoy in Argentina in 

1938. The basic, but stun- 
ning design of a folding 

frame where you sit on a 

cloth sling hung from the 


frames, is extremely popular. 





Chesterfield 

The classic English club 
chair. To be enjoyed with 
a single malt, a Cuban 
cigar and a stiff upper lip. 


Zaisu Chair 

Trust the Japanese to show 
us what minimalism really 
means. Without any legs 
and with a separate arm 
support, this one's 
as unorthodox as 
they come. 
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© PRABHDEV SINGH ON GOLF 


RAISING THE SAIL 


The most demanding sailing event in t Kd worid stopped by Kochi last year. 
ANAMIKA BUTALIA went to find o ЖШ it takes to be a part of the action. 







e do not take showers, we have « nly | a | \ midst of quite a hubbub. It's the first time an Asian 
sleep | port has hosted a stopover for this prestigious 
hree M | race, and the Kochi authorities have gone to town. 
епа | They built a marina for Rs 10 crore, and a 10-асге 
> pavilion within the port, including a wet area 
| auling vachts out, servicing damaged boats 


three changes of clothes and we 
for less than four hours a night. 
times a day, we eat dried-frozen food an 
nj RS 5 E. ees cach o of the гас 


Race. He faves competitive sailing soun 
a brutal business. 


я SHOVES CLONE 
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After a dry run at the sea, 
sailors aboard Ericsson 3 
share a light moment 





\ 


most owners are the South Mumbai elite.” physical strength, presence of mind, and healthy reflexes 
Yacht club memberships can be bought on an annual to survive as a sailor,” he adds, 

subscription, the only prerequisite being that the sub- One of the key factors in the selection of sailors for 

scriber should be under 35. No references are necessary the Ocean Race is endurance. There’s one stretch—the 

and there’s no need to prove your experience as a sailor. fifth leg, across the Pacific Ocean to Rio de Janeiro, 

Of the three clubs in Mumbai, memberships are open at Brazil—which has the sailors at sea for 40 days without 

the Bombay Sailing Association and Colaba Sailing Club stopping. Then there are the extreme weather conditions 

that charge Rs 3 lakh and Rs 13,000, respectively—as at sea. Thus far, they have experienced the chill of autumn 

with any club, the giant price difference has to do with in the Atlantic Ocean, and the heat and humidity of the 
Indian Ocean. The Brazil leg 

JUST FITNESS TRAINING IN T | ENOUGH TO HELP will have sailors experience the 


ORS Col IMA DL Ef AR chill g Pacific-Atlantic winter. 
SA ALORS АСС VATI visi THE CO V DITH ONS AT SEA. ulling а ific-Atiant wint I 


Just fitness training isn't 


SO MEDICAL HELP MAY BE REQUIRED AT ANY TIME. PARS; e V. Didier ЗАЙ 
VV VI [| | 1 Г IIS IN M | NL ) a RE | ARE T VV К " SAI ILORS ч tise to the conditions at sea, so 
IIO n | | OR 


medical help may be required 


' ТЕ 

ON E V EH HY БОА, V VHO ARE TRAI NED PA RA MED ICS, at any time. With this in mind, 

ABLE | TO STITC Cl 1 UP CUT 9 CAUSED BY | UG GING ‘al wi two исо every 
T AIC - at, who are trained para- 

F THE HEAVY SAILS, FOR INSTANCE нае E case 


| 
medics, able to stitch up cuts 


( 


caused by tugging of the heavy 


the elitism of the membership. And Mumbai is not sails, for instance. Should there be an emergency aboard, 
alone—there are clubs in other coastal areas like the a Britain-based hospital is on hand, using video link-ups 
Malabar district of Kerala and cities like Kochi, to enable onboard paramedics to perform surgery. 
Secunderabad, Chennai, Goa and even, Chandigarh. In one accident aboard the Ericsson 4, one of the 
“For us, sailing is a leisurely activity,” says Heerjee. sailors had caught an infection in his knee that made it 
“But for professional sailors, it’s tough—it takes a lot of hard for him to exercise his legs. “This happened during 
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\ | Sailors stand on board 
\ | | the Ericsson 3 as they 
\ approach the Kochi port 












the first leg of the race, so there was 
no time to lose,” says skipper, Troben 
Grael. “Had we stopped until he was 
picked off the deck of the yacht, we'd 
have lost a lot of time and would have 
probably finished last in the leg. So, 
we practically dropped him in the 
middle of nowhere, several miles ой 
the coast of the Capri Islands. We 
heard later that he was met by a speed 
boat an hour later and taken straight 
into surgery on the island.” 

As you read this—during the 
month of March—the race will be 
heading through the Pacific Ocean 
to Brazil—the arrival is scheduled 
tor March 20. If you want to follow 
the drama, go to www.volvoocean 
race.org. There are blogs by sailors 
on their experiences and plenty о! 
pictures and video, even, e-mails 


are posted. M 


Aboard their yacht, the team 
discusses their strategy for 
ithe next leg of the race 
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Health 


GOLF 


PRABHDEV SINGH 


here is a new colour to the 

White House, but Barack 

Obama has something in 
common with his predecessors. As 
many as 15 of the last 18 
American Presidents have been 
hackers. No, not the kind that 
worm their way into your laptop 
but those that rip off tufts of grass 
in an attempt to put a little ball 
into a small hole. Of course, the 
golf ball does not recognise the 
fact that it is being smacked 
around by the most powerful man 
on the planet and so golf has been 
a humbling experience for most 
American Presidents. 

The head honcho does stretch 
the envelope every once ina 
while. Bill Clinton, for example, 
was said to be quite liberal with 
his mulligans. Obama, though, is a 
different kettle of fish. The 
February issue of Golf Digest car- 
ries a very readable article titled 
‘The New First Golfer’ by Don 
Van Natta Jr. An excerpt: And in 
golf, as in life, Obama refuses to 
take any shortcuts. “When he'd 
shoot an 11 on a hole, Га say, 
‘Boss, what did you shoot?’” says 
Marvin Nicholson, 37, the Obama 
campaign's national trip director 
and now a special assistant to the 
President-elect. “And he'd say, ‘I 
had an 11.’ And that's what he'd 
write on his scorecard. I always 
respected that." 

Honesty apart, that 11 does 
not say much for his golf but 
apparently those were early days. 
It was in 1997 that Michelle prod- 
ded her husband—then an Illinois 









greens, while thousands of his 
compatriots have their pay slips 
turn an ugly pink. 

As of now, even the world's 
best golfer has flexed his muscles 
for Obama. Tiger Woods said he 
was happy to see a man of colour 
move into the White House during 
his lifetime, though he would have 
been happier had his father, too, 
witnessed the transformation. 

Now that White and Black 
have had their moment under the 
sun, wonder if we'll ever see Red 
get its due. I’m talking about the 


OBAMA SHOOTS IN THE MID-TO-LOW 90s. IT'S A 
FAMILIAR STORY—IF HE WANTS TO GET ANY 
BETTER HE NEEDS TO GET IN MORE ROUNDS. 


State Senator—to take up some- 
thing less injury-inducing than 
basketball. 

And then Obama shows that 
he's like most of us, after all. He 
would sneak away from work on 
spring afternoons and drag some of 
his staff members with him. As for 
his game, he currently shoots in the 
mid-to-low 90s. It's a familiar 
story—if he wants to get any better, 
he needs to get in more rounds and 
slug balls on the range. Don't see 
Obama doing much of that now as 
he chases down terrorists and 
comes up against a new challenge, 
reviving the economy. Though he 
did play some golf in Hawaii be- 
fore taking on his current job, 
Obama's rock star status could take 
a drubbing if he is spotted on the 
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Indians here. Not the turbaned 
variety but the feathered ones, the 
original inhabitants of the 
Americas. They have made small 
inroads into golf, alright. Woods' 
former Stanford teammate and 
roommate Notah Begay III is the 
only Native American on the PGA 
Tour where he has won four times 
over the past decade. 

He's got back his PGA Tour 
card for 2009 and I will be 
following his progress closely, 
along with that of Mr Barack 
Hussein Obama. M 


Prabhdev Singh is Editor, Golf Digest India 
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THE BREAK WITHIN THE CITY 


METRO BREAKS/DELHI 


THE MALL AND ME 


You've heard of a weekend break within the city—nothing 
new there. But within a mall? ANUMEHA CHATURVEDI reports. 


t's 9 p.m. on a Saturday night and 

Select City Walk, the upscale mall 

in Saket, is bathed in bright yellow 
lights. It's fairly crowded considering 
the time, but then Christmas is just 
around the corner. I have spent many 
glorious Saturdays in this vast retail 
expanse—watching movies at PVR, 
discussing them over coffee, browsing 


through the books at Crossword and 


the dresses at Mango. But usually, 


Just staying in a mall sounds a little 


You Know You Want to 


scape 





Svelte Hotel at 
the Select 
City Walk mall 





once I’m done shopping, just like 
everyone else here at the mall, I leave 
and ZO home. Not tonight, though. 
Tonight I'm here to stay. 

I'm checking in to Svelte, the all- 
suite hotel at the mall that opened its 
doors in June 2008. Their people 
rang to suggest Svelte as a weekend 


getaway and it piqued my curiosity. 





nuts, let alone for a vacation. I’m а 





The suites are an elegant mix of І 
style and comfort | 





Escape 


METRO BREAKS 


Wooden interiors and leather 
furnishings complete а suite 


d 
" || 
LO 


< 


regular at Select City Walk, 
but I was oblivious to Svelte’s 
existence until today—there 
are no hoardings or banners 
giving directions, just a small 
sign that leads to a discreet 
basement entrance. But the 
unassuming exterior makes 
way for a plush hotel spread 
across eight floors. My suite is 
on the 7th, and it’s really quite 
something—an elegant mix of 
style and comfort. Wooden 
interiors and leather furnish- 
ings, with a kitchenette, electronic 
safe, and a well-stocked 
refrigerator. 

On the face of it, it looks like 
any other five-star—the all-day 
menu, the staff and the lobby look 
much the same. There's a well- 
equipped fitness centre and a 
rooftop swimming pool on the top 
floor, as you would expect. But the 
service here is much more 
personalised. At Svelte, you get the 
freedom to do up your personal 
suite the way you want, which is 
unheard of in “normal” hotels. And 
there’s a service called chefs-on-call 


.. 


where, as the manager tells me, “a 
chef comes directly to your suite and 
rustles up something there. At any 


time of day.” Much cosier than 
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It's a curious clientele—DJs 
and diplomats. Suitable 
really for such a strange 
and unique place. But it 
didn't really feel like | 
escaped the city. | knew 
what the mall had to offer, 
so during the day it felt like 
any other weekend—the 
movie counter, the shops 
and coffee places are 

all too familiar. 


room service. No wonder the dining 
lounge is empty at 10:30 p.m.—why 
would you eat there, when the cooks 


can come to you, not to mention all 
the pubs and restaurants that are lit- 
erally on your doorstep? 

It feels funny, knowing that next 
door to my suite are all these coffee 
shops, stores, restaurants, movie 
halls and nightclubs. There's 
something great about being able to 
stroll to your night out in a city like 
Delhi. Downstairs, | bump into my 
Svelte neighbour, MTV vj Nikhil 
Chinappa. Turns out he's here for a 
DJ Night at ai, the nightclub in MGF, 
the mall next door. Sounds like a 
good idea! 

ai is one of two hot clubs at the 
MGF—Manre is the other. So the 
mall is transformed. Families give 
way to nocturnal revellers, all dolled 
up in clubwear. And 
ai is, predictably, 
heaving. The brain- 
child of restaurateur 
A.D. Singh, ai is 
spread across three 
spaces—a Japanese 
restaurant of the 
same name, a night- 
club called the Love 
Hotel, and the Jazz 
Lounge. I find myself 
rubbing shoulders 
with all kinds of 
Bollywood celebs, 
chilling over caipirinhas and salsa 
rhythms. It's a stark contrast to what 
lies outside the doors. Come 12:30, 
[ slowly walk back through an empty 
mall, and for the first time, the place 
feels alien. With just mannequins for 
company, it feels like a different 
world. Living in a mall is all the 
more weird at night. 

The next morning, with my head 
throbbing, I force myself out of bed 
to take a look around. It's 10 a.m. 
and most of the stores are now open. 
| see the magic words "discount" and 
“sale” all around. Naturally, I call my 
friends, and twenty minutes later, 
they're in my suite, gaping. From a 
plethora of choices, we opt for a 
quick breakfast at the Coffee Bean 
and then a movie. No fretting over 


ай 


traffic jams and serpentine cues, This 
is home now. Our terrain. Jim 
Carrey’s wild antics in Yes Mam are 
positively annoying, so we have lunch 
at the familiar food court to get over 
them. And then we feel sleepy. So, we 
pop up to the suite for a nap. The rest 
of the day is spent chilling out at 
Barista, getting ourselves pampered 
silly at Frank Provost, the spa salon in 
the mall. A mall day has never been 
quite this easy. 

On my way to the lift, I bump 
into Dr Hani Dostinova and wife 
Toni Atanasovski, diplomats from the 
Republic of Macedonia. They're 
seasoned travellers, having visited the 
country eight times already, and they 
usually stay in five-star hotels. But this 
August, on a six-month visit, they 
tried Svelte instead, a place they now 
consider home. 

“Тат so glad we decided to stay 
here as opposed to other five stars 
and serviced apartments," says Dr 
Dostinova. “Everything’s just next 


door, including my wife's hospital." 





м 


He points to a glowing Toni, about 
to deliver anytime. The sentiment is 
echoed by their neighbour, another 
diplomat, this time from Brazil— 
the suite’s first ever guest, Flavio 
Werneck. “I’ve been staying here 
ever since it opened,” he says. 
"There's a lot of personal attention, 
and it works wonderfully for expats 
on a longer stay." 

It's a curious clientele—pjs and 
diplomats. Suitable really for such a 
strange and unique place. But it 
didn't really feel like I escaped the 
city. I knew what the mall had to 
offer, so during the day it felt like 
any other weekend—the movie 
counter, the shops and coffee places 
are all too familiar. 

But then, it's not about doing 
different things, so much as doing 
things differently. The experience of 
staying and waking up in a mall, of 
having everything at your disposal 
more than makes up for the lack of 
new attractions, and is worth a try. 
The concept is a first for India, and 
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manager telis me: “A chet 
comes directly to your Su 
and rustes up something 
there. At any time of day." 


the hotel more than lives up to your 
expectations. The staff is courteous 
and polite, the suites are spectacular 
So, even though the experience 
of waking up in this buy-buy land felt 
alien to me, I can see why it works 
for certain people. For the likes of 
Dr Dostinova and his neighbour 
Werneck, “it’s a home away 


from home." M 
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QUESTIONNAIRE 


aN KTH Fach month, We ask woman about men, sex and relationships. This month 
PAR yuTTAN 

МАКУ Mumbai-based P unner-up at the Miss World pageant, rev? 
24 that she’s not dating anyone a se men aren’t brave enough to ask her ¢ 


What do you like most about men? 
it is really admirable that men respect 
women. That shows how $! ounded men are. 


What do you like least? 

A condescending attitude especially when 
they look at women as objects of sexual 
gratification. 


Which country has the hottest men? 
A fair amount of Indians are attractive. 


Daniel Craig Or Hugh Grant? 
Hugh Grant—he’s got à certain innocence 
about him that | find appealing. 


What's 4 good approach for a girl like you 
Men should treat girls like me as independ&a 
and conf ident and should be willing to 8° 
Dutch on а date. 


How should a girl approach a guy she 
likes at the office? 

| have more male f! ‘ends and | think men 
more gung-ho about asking women out. 


What should men have learnt about 
women by now? 

Men still complain that they don’t unde 
women. 50, there's a tong way for men 
to understand that we re all built diffe 
and no common parameter» can work 1 
understanding us. 


Where do you stand on pre-marital S 
It's very subjective and | can't sit he 
decide whether pre-marital is right О! 
Each to his own: 


What constitutes 4 healthy se* life! 
| am not experienced to answer this 


When is an affair permissible? 

| think age and certain amount O 
mutual feeling are parameters. Bu 
like dating, | can't prescribe when 
or why а relationship is okay. 


AS TOLD TO ANAMIKA BUTALIA 





KOHLER: As | See It, #3 in а series 
ARTIST: Mark Holthusen 


SHOWER: Multiple shimmering 
tiles — digitally controlled and 
beautifully affordable — that give 
you water, sound, light and steam 


The judges give it a perfect 10 


THE BOLD LOOK 


— KOHLER 
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SUPPORTING ROLE 


ROLE MODEL 


IT'S YOUR LIFE. MAKE IT LARG 
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According to Marut Sikka, Ajit Saldanha, Rahul Akerkar, A.D. Singh, 
Ritu Dalmia, Jiggs Kalra and Anjan Chatterjee 
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Ту Got a жуа of music, hundreds of photos, 
and some Vegas videos that should've stayed in Vegas.” 


- Evan Richards 


Now you can have affordable storage 
that moves with you. Save. Share. Simplify. 
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Letter from the Editor 


reetings, Dear Readers! І write to you this month from my 

bed, lying on my back, groaning periodically like a beached 

whale. A whale with indigestion. This is the price we pay for 
bringing you our Good Food issue. For the last month, we’ve been 
eating continuously, stopping only for toilet breaks. And not because 
we enjoy it—heavens no!—but because of our solemn obligation to bring 
you, the reader, the truth as we find it, according to the highest 
principles of journalism. 

Don't laugh. І know what you're thinking. There are those who scoff 
at us lifestyle journalists—they say that our work is “cushy” or “a piece 
of cake”. (Never mind that the very mention of cake is insensitive at this 
point—if you knew what we’ve been through to create this issue.) Let 
me just loosen my belt a notch, and explain. 

Take the 50 best restaurants in the metros, selected by India’s most 
pre-eminent foodies. Sure, we’re not reporting from Kandahar or the 
Gaza Strip, wearing flak jackets and dodging bullets. But try eating 
your way through 50 menus. Fifty. Try hanging out with Bukhara’s 
top chef without putting on a pound or seven. We even went to Napa 
Valley, California, such is our commitment. And yes, we ate it all— 
from starters to dessert we didn’t flinch. We’re MORE magazine, not 
less. We segued breakfast into brunch into lunch, leaving just enough 
time for a nap before dinner. And if you think that doesn’t take its toll, 
I invite you to interview my shirt buttons—the poor things are 

clinging on for dear life. 

If you need a respite from the gluttony, we're 
featuring three svelte beauties this issue— Padma 
Lakshmi, Shilpa Shetty and M.LA. In Style, we 
feature the finest brogues and boots and short 
sleeve shirts. And when the guilt kicks in, take 
a look at Health where we meet Vikram 
Bhatia of Fitness First, who’s trying to 
engender a fitness revolution in India. 

Maybe tomorrow, Mr Bhatia. First | 
need to find some antacid. M 
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he Perfect MICE 

eestination that makes 
verything possible 

acated at the heart of the 
rorid's fastest growing 
conomies, Hong Kong is 
lidely recognised as the 
iorid's premier destination 
Y Meetings, Incentives, 
onventions and Exhibitions. 
ere, sophisticated 
ifrastructure, easy 
ccessibility, a business - 
К environment, world- 
455 Venue choices, 
rofessional expertise and 
vibrant lifestyle converge 

» make your next MICE 
estination decision 

simple one. 
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ispire your star performers 
ith Incentive products 
fering an endless 

ray of exciting itineraries 
ıd challenging, highly 
igative morale boosting 
ivities. What a wonderful 
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For all your Convention needs, 


professional bodies and 
international organisations 
find that our dynamic 
environment and unrivalled 
access to Mainland China are 
a magnet for the world's 
foremost experts in their fields 
When it comes to exchanging 
knowledge or establishing 
contacts in Mainland China 
and across Asia, we really are 
the place to be! 


Hong Kong's accessibility to 
suppliers in Mainland China's 
and Asia's busiest 
manufacturing hubs ensures 
it remains a first choice 
marketplace for leading 
buyers and sellers worldwide, 
If you're looking for the 
perfect Exhibition destination 
to showcase your latest 
technological advances and 
know-how to Asia's vast 
markets, Hong Kong will 

make it happen! 





Hong Kong also offers you an 
abundance of ways to unwind 
when your work is done. 

SO get set to discover a 
fascinating blend of Eastern 
and Western culture, amazing 
attractions and superb 
shopping and dining. All just 
moments away from some 

of Asia’s most spectacular 
islands and country parks 


Asia's world city 


The Hong Kong Tourism 
Board has recently set up 
a new one-stop advisory 
service, the Meetings and 
Exhibitions Hong Kong 
(MEHK) Office. Together 
with the territory's 

many highly qualified 
professionals and famous 


‘can до attitude, the MEHK 


team is dedicated to 
helping you before, during 
and after to ensure your 
event is 3 SUCCESS 

For more information, 
piease Contact us at 
mehk@nktb.com 
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YOUR MINI-MAGAZINE AT THE FRONT ШШ WITH EVERY THING YOU 
NEED THIS MONTH, INCLUDING M.I.A., CIGARS, BMW, INDIAN 
CLASSICAL MUSIC AND A HANDWRITTEN “THANK YOU” FROM RATAN TATA... 


he invitations are out, 
the hats are being 
designed, and the rich 


a and the fabulous are getting 
— ready with their tuxes and 
ggest horse-race in stilettos. It's the Great Indian 


the co It - ho! ANAMIKA BUTALIA Derby, hosted by Vijay 
Mallya and UB Spirits. One 


of the only hot, sweaty days 



















in Mumbai that the nation’s 
Who's Who are desperate 
not tO miss. 

The action starts at 
midday when jockevs exhibit 
their studs on the field. Form 


is discussed, odds calculated 





and bets are placed—report- 
edly the highest betting of the 
season. Then a gun goes off, 
the conversations end and the 
race begins. Thundering 
hooves, glistening muscle, 

a roaring crowd and the 
possibility of a windfall. And 
this goes on till sundown. - 
There's no better day out 
han the horses, as every 
1tiemar knows. The party 
inues long after the bet 
been settled. Remember, _ 
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McDowell Indian Derby is Я 4 
being held on April 11-12, 
'09 at Mahalaxmi Race — 


p 
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[ APR. 2-6] 
Where: The Grand Hyatt, Mumbai 
Contact: 022-6676 1234 


Seafood and 


anm Wine Promotion 


The Grand Hyatt, Mumbai, will host Chef Alessandro 
Pavoni for a five-day seafood and 
wine promotion. Chef Alessandro 
heads the operations at Park Hyatt 
Sydney and is responsible for the 
Success of the iconic, Harbour 
Kitchen & Bar there.He will showcase 
his Australian seafood recipes. 











[ APR. 2-5] 

Where: PC Chandra Greens, 
EM Bypass, Kolkata 

Check out: bttp://kolkata- 
fashionweek.com| 


Kolkata 
Fashion Week 
This four-day fashion fiesta is the first of its kind for 
the city of joy. Return to Roots will be the prevailing 
theme and the list of designers includes Ritu Kumar, 
Narendra Kumar and Bibi Russell. 





[ APR. 15-20] 


Where: Visual Arts Gallery, New Delhi 
Call: 011-4150 4521 


Я Jaideep Mehrotra 


Self-taught contemporary 
artist Jaideep Mehrotra's solo 
exhibition takes place in Delhi 
after a gap of 18 years. Titled 
Growing Panes in Solitude, 

it highlights changing urban 
landscapes and reflects on 
the attacks in Mumbai. 
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[ APR. 3-7] 
Where: Silver Oak Resort, Bangalore 
Check out: wwuw.laughteryoga.org 


Laughter Yoga Session - 
programme is conducted by Dr Madan Kataria, founder 
of the worldwide laughter yoga movement. A simple yet 
and is backed by modern scientific research. Go giggle! 








[ APR. 11-12 | 


Where: Mahalaxmi Racecourse, Mumbai Contact: Royal Indian 
Western Turf Club, Mahalaxmi (022)-2305 3679 


McDowell Indian Derby 

The Mumbai racing season kicks off with the McDowell 
Indian Derby, an annual affair with all the traditional 
English trimmings. Full of style, excitement and the 
adventurous spirit of the sport, expect to rub shoulders 
with high society fillies and cocktail party stallions. 





А. E E 
[ APR-MAY ] 
Check out: www.iplt20.com 


Indian Premier League 


It's back! The much-awaited second season of the 
Indian Premier League finally kicks off this April and 
hotting up the action are big players and bigger 
investors like Bollywood's Shilpa Shetty. After the 
Lahore attack, the dates and location of the matches 
are up in the air at the time of going to press. 
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It's all about the good life for 
fashion designer Suneet Varma. 
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FOOD AND DRINKS Watch: Frank | 


Tea/Coffee: | Master banker 
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Black and st 
Spirit: Be 
Cocktail: D Don 
Beer: Tiger 
Restaurant: C! 


èw Friends Col ity 
Car: В BMW SUV 
Dinner set: A whit 


th с Ivi or Wit 
FUI SNYDE IWILL 


Water: B 

Curtains: N 

Sheets: Bombay С 
TV: Sony Plasma 
Stereo: Bose 
Coffee Table: 


0! аск act Ц е 


Pets: Mario the рш 
Chote th le dasch ind 


GADGETS 

Handheld: BlackBerry Pear! 
Laptop: HP Intel 

Laptop bag: Self-de: 


SOUND The next time they pass around a box of Robustos, drop a few o 


LIKE YOU ffi It's not just Cuba—Dominican Re pem ic Cigars are broadly divided into two 
KNOW and Honduras are big cigar countries, toc categories according to size and shape— 
And the earliest cigar smoker is thought to Parejos (cigars with straight sides) and 


ABOUT be a 10th Century Mayan from Guatemala Figurados (cigars with irregular shapes) 


@ Cohiba was originally 4 To spot a genuine Cuban hand-rolled 
a private brand cigar, check for the фп ases totalmente а 
supplied exclusively - , mano (totally by | or hecho a mano 
to Fidel Castro, EESSE (made by hand 

manufactured under T" ЖУ» 

great secrecy. After all S (9 John F. Kennedy tried to exempt cigars 
the CIA allegedly ^ 2 from the trade embargo he imposed on Ci 
contemplated exploding gamm ` п 1962. When he couldn't, he ordered his 
Cigars as an ; press secretary to procure 1,200 premium 


H 


assassination method ‚ Cuban cigars before the embargo vegan 
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S Launch pad 


HOW TO BEHAVE 


«< Etiquette)? 


The Rules of Behaviour 


Everyone knows a class act when they see one. The challenge is to be one yourself. So we decided to 
ask one of the classiest people we know for his rules about how gentlemen ought to behave. Author 
and hotelier Aman Nath reflects on handwritten notes, awkward introductions and a culture of excess. 





1 e WOMEN: Should always come 
first. Libbers may feign to hate this 
‘inequality’ which prioritises them in 
the gender bias that they have long 
complained about. But I don't just 
give them preference because they are 
traditionally the fairer sex or because 
they are weaker, but because I think 
that they are Mother Goddesses, 
progenitors of Creation. One should 
honour them almost instinctively. 


la e CORRESPONDENCE: 
It is still most elegant to hand 
write a personal note, how- 
ever 19° century it may 
scem. In this context, fountain 
pens will never be out of date, 
even though maintaining them 
certainly is out of date. But 
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new nib technologies exist, presenting 
free- flowing possibilities to express 
vourself. And handwritten pages can 
be scanned and sent, if you want to 
communicate intimately. Ratan Tata 
wrote me and | cherish that. A mail 
would have been soulless. Mails will 
never catch up in etiquette unless 
mankind loses the handwriting habit 
completely. 

В. 

J. DRESS CODE: There's a saying in 


the Punjab which goes 


"Wear as the world wants, but eat as 


you wish'. As adolescents we tend to 
do the reverse. I wore the first bell 
bottoms at St. Stephen's College in 
1968, vellow and frayed at the edge 
because I was dressing as I wanted 
to—rebelling against no one but 
myself. And this youthful, liberated 
assertion went on to smoke pot— 
once—or consuming what my little 
world wanted me to. Today I can't be 
pushed to eat, drink, smoke what 1 
don't want and I think that elegance 
in the dress code doesn't come from 
any brand—but from one's own 
identity, or from simplicity, the 
best of all styles. 


F 


^T. CONVERSATIONS: You can't 


and mustn't tell your life story to 


everyone you meet. As Voltaire said, 
"The secret to bore someone is to tell 
everything’! But the précis of a précis of 
a précis won't help either—too much lis- 
tening does not a good conversation 
make. Sharp, pertinent questions fol- 
lowed by the patience to listen is the way 
to go. When you find a good conversa- 
tionalist, the ping-pong of good 

banter is unmatched. 


Зент: Receiving 
gifts is always exciting 
but they do create 
clutter in a world 
where we possess and 
consume much more 
than we should. The 
best gifts are books 
you've enjoyed and know 
that the recipient will relate 
to, It's this sixth sense of pre- 
empting or searching out 
the tastes or needs of 
friends which makes a 
memorable gift. 


6. ENTERTAINING: 

A subtle and refined 
art. If one doesn't have 
the time or inclination, 
one shouldn't throw dust- 
bin dinners just to pay back 
for obligations, inviting no matter 

who is 

passing through. And creating an 
interior-decorated home just to entertain 
also almost never impresses the guests. A 
good guest list, balancing good conversa- 
tionalists, with content, connoisseurs of 
cuisine; friends mixed with people you 
may need to cultivate—this works out 
well. The same company is boring—you 
have to listen to the same stories in 
different versions and exaggerations. 


Гама: A simple hello and 
introduction in a plane or a train will 
ease whatever uneasiness hangs between 
two strangers put within each other's 
space. No need to continue a 
conversation, there is no such obligation, 
but great discoveries and commonalities 
emerge. How else does one break out 















from one's restricted circles ? 

INTERIORS: Shouldn't be intimidat- 
Bos A home should be welcoming. 
Your warmth, personality and work 
should impress. Just as colours are about 
beauty, in a country like India they can 
also be aggressive. In Rajasthan, a 
nobleman from Udaipur once explained 

the merits of using white. Besides be- 
ing hygienic and cool, he had 
said *It's the guest who 
brings colour to your 
house’ I can't think of a 
more civilized way to 
receive visitors. 


9 INTRODUCTIONS 

Eventually, it's so much 
easier and less stressful to 
introduce friends, and ac- 
quaintances by saying “Do intro- 
duce yourselves’ rather than tax 
your evening memory. 
Normally one doesn’t in- 
vite total strangers to the 
house. A shared conver- 
sation (even on the 
phone) connects us to 
why they are there. 
"She's the famous 
botanist hunting orchids in 


a travelogue through Rajasthan." 


10. THE SPECIAL INDIAN 
ETIQUETTE OF THRIFT & CHARITY 
When the wealthy find it necessary to 
demonstrate their "arrival" with social 
excesses involving a waste of limited 
resources, my reaction is instinctively 
adverse. Anyone born in India, especially 
someone who travels in the rural areas 
and observes how plastic bucket holes 
are repaired with leather patches, can't 
contribute to waste. Moderation and 
simplicity are Indian virtues. Gandhi out- 
dressed Emperor King George V by far. 
We in India must show better balance 
when we consume, entertain and travel 
so that we can save and share with those 
multitudes of less fortunate people. We 
must be more sensitive and shun show- 
ing off socially. This is rule No. 1 of all 
Indian etiquettes. M 


Arunachal”, or “He is writing 


(G)-chal 


Dr Cyrus Poonawailla 
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М: So the McDowell Indian 
Derby's coming—what can we 
look forward to? 

Healthy races, beautiful women 
and lots of betting 


М: Give те а tip—you're а 
stud farmer... 
lcebreaker—definitely. She won 
the Poonawalla Bangalore 


M: Do you bet yourself? 
Some think too heavily. 


М: There must be some 
advantages to being a stud 
farm owner. 

Yes, you get invitations to more 


М: How significant is the 
Mumbai Derby in the racing 
world? 

It's as big as any—second 
only to the Chennai races in 


М: How does it compare to the 
Poonawalla Bangalore Derby 
in November? 

You're unfairly asking me to 
choose between my family 
name and our business 


М: Where will you be on the 
day of the Derby? 

I'll be there with Simona and the 
rest of the family. Icebreaker's 
trainer S. Padmanabhan, too 
will be there. 


Good luck! 


Dr Cyrus Poonawalla is а racing 
enthusiast. The Poonawalla stud 
farms in Pune are part of the 
family business 
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LOreal Paris 
MEN EXPERT VITA 


Franchise: Men Expert Vitalift Intense Double Action moisturizer. 
Background: The L'Oreal Paris Men Expert range was launched 
in November 2005 with an attempt to balance both shaving and 
" facial care" products and to address the gap that existed between 
premium players (Gillette) and luxury brands in terms of price and 
product mix. The media & communication focus 
since launch has been on Hydra Energetic, the 
anti fatigue franchise from Men Expert. 
Technology : Expert Technology for every 
man's skin : Active Defence System ™ 
Shaving is a daily ordeal for men's skin that can 
cause dryness as well as inflammation & irritation 
commonly known as "razor burn". To eliminate 
this all Men Expert products contain L'Oreal 
patented Active Defence System™: a powerful 
active ingredient derived from peppermint leaf 
extract, that helps soothe the skin, calm razor 
burn & reinforce the skin's natural defences. 

! — Men Expert : Customised skincare solutions 
for designed specifically for Men Vitalift Intense Double Action 
moisturizer. 
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МАР. Rs 830/- 

Double benefit combined in one action: 

* Anti sagging gel with Pro tensuim firms skin on the face & the 
neck . 

¢ Anti wrinkle cream with Pro Retinol VX 
appearance of wrinkles . 

Usage: Can be used immediately after shaving. 


visibly reduces the 





Black Diamond - 
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Devotie has a new launch of Black diamond pendant, 
ring, bracelet for the men in style. Owning black 
diamond jewelry carries a two-fold benefit to those 
that wish to show off their gothic fashion tastes. 
While show casing the gothic fashion 

for events surrounding the popular 

subculture, a black diamond can also be 
just as diversely impressive in the more 
conventional social groups. 

The black diamond has become increasingly 
popular within the men in vogue for its symbolic 
meaning of mystical power and prestige. The 

black diamond offers the versatility needed to 

remain as part of a valuable jewelry portfolio. 
Devotie is available at various outlets in 
Chennai, Nagaland, Goa, Rajkot, Ahmedabad & Pune. 

Visit www.devotie.us. Better still, visit their chic 

studio at 2006, Panchratna, Opera House, Mumbai Or call 


194 






ERFECT FOR GOTHIC FASHION 


on (022) 2364-0345 / 98203-75755 to “p7 
hold a Devotié in your hand. Glide your 
fingers over it's ultra-smooth surface. Feel 
the unmistakable power of steel. 
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MUSIC 


Launchpad 


«Hip Hop)? 


Pop Politics 


In a world of mediocre music and even more mediocre 


personalities, we celebrate the importance of being M.I.A. p 


Coachella 2008 


L 
کک‎ 


BIBEK BHATTACHARYA 


his has been a curious 

decade for px pular 

music. We have seen 
the decline of the album 
and the rise of the MP3. 
We've gawked at 
Radiohead giving away 
their album for free, 
struggled between joy and 
guilt over music downloads, 
and been bored to death by 
new trends and bands and 
sounds which didn't 
eventually amount to much. 
Many of us have trawled 
through cyberspace and 
radio for a sound that is 
completely original. Now, 
we may just have found it. 

| am referring to M.LA. 

aka Maya Arulpragasam, a 
woman of our times. Born à 
Sri Lankan Tamil, and living 
in exile in the UK, M.LA.’s 
sound is a spellbinding mix 
of hip hop, third world 
politics, South Indian film 
music, pop hooks, Clash 
samples and some of the 
most prescient lyrics of re- 
cent times. If pop music ts 
an itch that you can't stop 
scratching, then M.LA.’s 
second album Kala is the 
ultimate talcum-reacher. 
Her father was an activist 
for Tamil independence in 
Sri Lanka, and as a child, she 


U? 


Jimmy (sampling the '80s 


and her mother fled the is- 
land as refugees. Needless to 
say, her tumultuous history 
is reflected in her work— 
both her albums, Алиа? 
(2005) and Kala (2007) are 
intensely political. Anuar, 
named after her father, 
became a hit solely on the 
basis of free online file 
sharing of her music. Kala, 
named after her mother, has 
hit large and immediately. 
It’s M.LA.'s sound that is 
her entry point, like all good 
hip hop. Besides Kanye 
West and Lil’ Wayne, it is 
hard to think of a contem- 
porary with as rich a palette. 
On Kala the beats are as 
wide-ranging as her taste— 
from South Indian folk 
drums to the faux disco of 


Bollywood hit Disco 
Dancer). Working with 
ranking hip-hop pro- 
ducers like Timbaland 
to Switch and Diplo, 
her sound goes from 
the pre-teen raps of 
Mango Pickle Down 
River to the hot, dusty 
African rhythms of Hussel. 
She finds musical empathy 
in cultures far removed from 
her own, but with similar 
problems—displacement, 


ANTONY AND THt 
JOHNSONS 
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exploitation, crime and per- 
secution. She tackles it all, 
and her love for mango 
pickle, in her own charming, 
irreverent style. 

M.LA.'s no great vocal- 
ist by conventional stan- 
dards. But the casualness of 
her voice heightens the seri- 
ousness of her lyrics. The 
opening track Bamboo 
Banga subverts the 
Johnathan Richman an- 
them Roadrunner to depict 
Third World freestylists— 
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A.R. REHMAN 





slumdogs if you will —bait- 
ing tourists roaring past in 
their Hummers. On the 
Clash-sampling Paper 
Planes, she discusses visa 
problems, her outspoken 
political stance and sets 
herself up as the inheritor 
of rebel punk music by 
brazenly declaring “All I 
wanna do is (gunshots) and 
(sound of a cash-register) 
take your money.” There’s 
nothing safe about M.I.A. 
Perhaps the best song 
on Kala is Bird Flu—she 
threatens to breed flu- 
carrying chickens to wage 
war on all oppressors, 
economic and political. 
Looking sexism in the eye, 
she declares “Jumpin’ girl 
to girl, make us meat like 
burgers, when I get fat, ГЇ! 
pop me out some lead- 
ers," over rollick- 
ing Tamil 
drums. The first 
has already been 
popped. Last 
month she became a 
mother. She recently 
collaborated with A.R. 
Rahman on the sound- 
track to the multi-Oscar 
winner Slumdog 
Millionaire. She’s got 
the goods alright. M 
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(Influences >? 


The Books That Shaped My Life 


Every issue, we ask a prominent businessman about the books that 
made them the people they are today. This month: Shailesh Rao, 
MD, Google India. 


The New Organon, Francis Bacon 

| read this in college and what stood out was its central theme— 

the only way to really understand things is to be active. Ever since, 
this has been one of my guiding principles—to be action-oriented 
and be engaged in whatever I do. Ideas are easy. Getting something 
done isn’t. 


Mahabharata, Vedvyas 

My childhood was steeped in the myriad stories, and charactersof the 
Mahabharata. | always loved the stories about Karna, and admired 
his sense of duty and honour. There's always something uniquely 
inspirational about stories of underdogs fighting against the odds. 


Life of Pi, Yann Martel 


I loved this story. What's interesting is the conversation this book 
generates after you read it. Essentially, this book tells you whether 
you are an optimist or a pessimist. It was great to reconfirm that 1 
am, at my core, an optimist! 


Team of Rivals, Doris Kearns Goodwin 

When I was moving to India, I read Team of Rivals—the story ol 
Abraham Lincoln's fight against slavery. In many ways, we are try- 
ing to effect positive change by promoting information transparency 
and access in India through technology. Lincoln's example taught 


me the importance of the pace of change—not too fast and not too 





slow. That's the pace that will be absorbed by most. 


Freedom at Midnight, Dominique Lapierre and Larry Collins 
| read Freedom at Midnight at school. It fuelled my naive optimism 
that you can overcome any challenge and make a difference. Living 
in America, | identified culturally with the story of Indians at the 
time of Independence. 

4S TOLD TO ANUMEHA CHATURVEDI 


MAHABHARATA 








38 


EDI ne Ы - 
racc M п 


DRAMA OF 
"TH T ! 


ТИК ЕР! 
INDIA 


FON INDEPENDENCE 
Utt? ODL IBS oe НЕИН Ln 


as ty 
TLS] 


TA UE 


Review 


BHAIRAVI BY PETER 
LAVEZZOLI 


(Harper Collins) 


ГО, fA 
dla Wii 


В 


надаѕ DA Salt ( 


estern mone: 
й н | ү i 7 | 


поп апо improvisat 
established this, he thei 
ceeds to talk ; 

of the music 


view That come 
уу CT WV , 


the life and art of ‹ 


of Western Musicians 


through their wor 


popular MUSIC 


APRIL 2009 BUSINESS TODAY 





N Launchpad 


| SPENDING IT 


<< Consume 2) 


SU 
SIZZLERS 


From designer glares and edgy gymwear to 
chic blazers, there's plenty to keep you cool 
this April. ANUMEHA CHATURVEDI 









For Her 


Puma Women, Puma 


This edgy gymwear from Puma combines fitness with 
feminity and keeps you looking hot even when you re 
working out. 

PRICE: Rs 699-11,449 

AVAILABLE AT: Puma outlets across the country 





Boule Bracelet, de Grisogono 


Set with more than one thousand white diamonds, ‘Boule’ is an 
exquisitely-crafted soft cuff bracelet in yellow gold. If the glittering 
diamonds don't get those eyes twinkling, we don't know what will 


PRICE: Rs 95 lakh 


AVAILABLE AT: de Grisogono store at the Emporio Mall, New Delhi 











Eyewear, Chopard 


Beat the heat with this brand new range of eyewear from Chopard 
Sparkling concentric designs and crystal light points are the 
highlight. 

PRICE: Rs 20,000-34,000 

AVAILABLE AT: Multi-brand outlets across the country 
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For Him 


Accessories, Kenzo 


Keep it colourful with these vibrant accessories 
from Kenzo. The collection includes ties, narrow 
and cinched belts and shoes in splashes of reds 
greens and beiges. Wallets, cufflinks and striped 
ties in jewel tones complete the collection 

PRICE: Rs 7,300-22,000 

AVAILABLE AT: Blues Clothing Company store in 
South Extension, New Delhi 

WEBSITE: www.bluesclothingcompany.com 


Christal Automatic, Dior 


The new beauty from the house of Dior, Christal Automatic is set with as many 
as 80 diamonds. Made of stainless steel bezel, the watch also boasts 
16 black scratch-proof sapphire crystal inserts and polished hands 
PRICE: Rs 4,07,000 

AVAILABLE AT: Dior boutiques at The Oberoi, New Delhi, 
and Pallazio, Prabhadevi, Mumbai 








Cool Effect Blazer, 
Ermenegildo Zegna 


A blazer for the scorching summers? The cool 
effect blazer from Ermenegildo Zegna keeps you 
looking your formal best even in the blistering 
heat. The ‘cool effect’ finishing treatment offers 
protection against the heat, reflecting 80 per cent 
of direct sunlight 

PRICE: Rs 65,000 

AVAILABLE AT: Ermenegildo Zegna store at the 
Emporio, New Delhi 
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The next time your plane is late, get your thumbs going. Gaming's all grown up. 


tuck at an airport lounge? 

Find yourself with too much 

downtime between meetings? 
Get a portable gaming machine. 
Trust me on this. 

It’s true, Гуе always liked 
games, maybe because they’re still 
as much fun as when I played them 
as a 10-year-old. But these days, 
when I have time to kill—between 
meetings or sitting in an airport 
lounge—1 turn to these new 
portable gaming gadgets. And 
they're a great stress buster. 
Watching a movie on a laptop isn't 
really a great—laptops are big, 
unergonomical and just try finding a 
plug point at some airports! 

So I'm a portable gamer now. 
It's not just for game nuts, everyone 
can indulge—the mobile executive, 
the bored housewife. As they Sav 
idle thumbs make for very deviant 
minds, so keep those thumbs going. 
OK, go on, ask me the million- 
dollar question... 

“Which game console do I buy?” 

Go for the Nintendo 
DSi. It does not have 
the most amazing 
graphics. The 











Playstation Portable (Psp) from Sony 
has scores on that count but the 
Universal Media Discs (UMD) that 
Sony uses have their drawbacks and 
the DSi is a lot easier to cart around 
in a pocket. 


“But doesn't the psp play movies?" 






True, true. But the DSi also 
has a browser and Wi-Fi 
connectivity so you can 
browse on it. And any- 
way, the games on the 
DSi are on the whole a 
lot more entertaining. 
Movies can be too much of an 
investment when you're waiting for 
a delayed flight. 

“Which games? Nothing silly, 

now, I’m a CEO remember.” 
| hear you. Your 


choice of game de- 


really like Mario Kart 
Racing, simple and 
fun. For the psp, buy 


pends on the console 
really. For the DSi, | 


GTA: Liberty City Stories. The 
graphics are amazing and if you like 
the Grand Theft Auto franchise, 
you'll feel right at home. But if you 
ask me, the DSi has more games for 
even the most casual novice gamer 


These are games, remember— 


thev're not about razor-sharp 
graphics and mind-blowing game- 
play, they’re about having fun. 
“But | can get games on my 
phone!” 
Listen—you can play some 
games on the N-Gage Nokia and 
| like the Sudoku game, but buying 
these games is still a pain both tor 
N-Gage and at the iTunes store for 
the iPhone. There are some nice 
games on SonyEricsson and 
Samsung devices, but you really 
do get bored of them in some time 
lime is limited. If you're going 
to waste it, waste it in style! M 
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A BMW is all about driving nirvana. And the new 


| 3 Series is no different. VIKRANT SINGH 


ч 


he last time I was in а BMW, it 

cost the Bavarian carmaker a set 

of expensive tyres and rims. | 
was driving the 530i, on a racetrack all 
ro myself, but, let me say upfront, it 
wasn't entirely my fault. 

First of all, the 5301 is rear wheel- 
driven and has a power surge as int- 
ense as an orgasm, so anyone would 
end up spinning the rear wheels on 
corner after corner. And secondly, if 
the driver possesses even a hint of skill, 
he'd pull some wicked drifts not just 
on the track but en route to PTA meet- 
ings as well. I did, and got so carried 
away, that at the end of the day, 1 was 
driving back on rims. 

So, it's established—&Mw makes 
cars that are exhilarating to drive, invi- 
tations to go berserk no less. And the 
new 3 Series is in the same mould. It is 
available with three engines, from the 
relatively mild 156 bhp 2-litre (petrol), 
the pennywise 2-litre diesel (176 bhp), 
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| zx Engine 
right up to the 2.5-litre TAPER 
e lind ! Max power 
inline 6-cylinder petro 
p Max torque 
Gearbox 


0-100 kmph 


engine with 215 bhp on 
tap, which truly brings 
out the 3 Series’ charac- 


Top speed 


ter. It’s terrific. It accel- 
erates as if it had live Price 
crackers up its behind 
and carves corners with 
the finesse of a master sculptor. 

Oh and forget A.R. Rahman—this 
engine deserves to walk away the 
Academy Award for the best original 
soundtrack. It’s rousing, and with the 
accelerator mashed to the floor, an 
opus beyond compare. But, it’s not just 
the engine or the way it sounds that 
makes this car a joy to drive. Every 
mechanical bit connects so beautifully 
with the driver that it seems the car has 
been engineered around him. The 
steering, brakes and even the manual 
override for the 6-speed automatic 
gearbox works with the intuitiveness 


SPECIFICATIONS 


6-speed auto 


Rs 35.5 lakh 







2497 со 
215 bhp 
246 Nm 


of your own limbs. 
The important ques- 
tion, though is—how 


different is the new 3 
9.1 seconds 


T wen Series to the one it rep- 
235 kmph 


laces? And the answer 
is, not very, Yes, it looks 
Delhi | 
different on the outside 
with its bulging bonnet 
line and a new set of tail lamps. But, 
that’s about it. On the inside, it’s near 
identical, if you were to discount the 
new iDrive system, of course, which, 
thankfully, is much more user-friendly 
now. І expected more changes because 
its competition—the Audi A4 and the 
Mercedes C-class—are more thought- 
fully designed. 

So, why should one buy a 3 Series? 
Well, it might not be as comfortable as 
a C-class or as politically correct as an 
Audi. But for a driving enthusiast who 
has petrol running in his veins, it’s the 
most stimulating buy in its class. M 
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summer's here. It's time 
to exercise your right to 
bare arms. BIBEK BHATTACHARYA 


ves know the drill. Summer hits 
you with scorching rays, and you 
respond by shedding fabric. Here are 
some great shirts of all stripes and 
colours. Always remember, cotton 
and linen are your best friends. 


1. Shirt from Giovanifor RS 1,749 
2. Shirt from Manzoni for RS 3,300 
3. Shirt from Lacoste for Rs 2,600 
|“ Shirt from Torino for Rs 990 


| %5. Shirt from Wills Sport for Rs 1,849 
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hey have long been considered 

the hippest things you could put 
your feet in. And not without reason. 
Boots add the right amount of visual 
chutzpah to your look and they go 
brilliantly with both formal and 





casual wear and. in fact, just about 


For cowboys, rock stars and bikers—and you, actually. anything. This new season, while 
Discover the most versatile footwear ever. vou re-do your wardrobe, don’t 


torget to get a nice pair of boots, 


ARRA Т 


E 


1. Chelsea boots 
from Paul Smith for 


Rs 22,000 


2. Chelsea boots 
from Pal Zileri for 
Rs 38,799 


3. Boots from 
Kenzo for 


Rs 23,000 


e 
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(Grooming) 


The Glycolic Peel 


Each month, in conjunction with Kaya Skin Clinics, our 
courageous correspondent will venture to the frontiers 
of male grooming and bring you a full report. 


Why Get One 


Acid peels give you smoother, better toned skin. They 
were Cleopatra’s secret, she would bathe in sow’s milk, 
full of lactic acid. Since your skin gets patchy with age, 
peels can normalise the differentiation, which is why it’s 
best to get a lab-tested glycolic peel than a fruit peel—fruit 
peels, like all home remedies, don’t tend to be as even in 
acid concentration. 


Which Kind to Get 


Start with either a glycolic peel (based on a sugarcane 
extract) or a salicylic peel (based on a winter tree bark 
extract). They’re mild but effective. A medium depth peel 
would lead to visible peeling of the skin. Deep peels are 
impossible with Indian skin, since it leads to pigmentation. 





What Happens 

First comes the face inspection—you put your head in a 
box, they snap on the ultra-violet lights and your reflec- 
tion looks like a relief map of greasy and dry parts. (Well, 
mine did—I have combination skin). Then a nice lady in a 
white coat lies you down in a chair and applies burning 
acid to your face, while fanning you with a book. If it 
burns too much in one section, she neutralises it with a 

jet of cool solution. That's how it goes—burning, 

cool jet, fan—for about two minutes. 


What It Feels Like 


A million hot ants nibbling away at your epidermis. 
You want to itch your face off or plunge it into ice water. 
How Cleopatra put up with a bath of this, I have no idea. 


How It Works 


It dissolves your epidermis right down to your upper 
dermis, the first level of skin that regenerates new skin 
cells. Without acid, it'd take three weeks for the old 
epidermis to shed, and then unevenly. With a peel, it 
takes a couple of minutes. But you need to go back for 
a few more sittings to get the full effect. M 
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Maintaining the Temple 


DELHI'S NEW GYM © PRABHDEV SINGH ON GOLF 
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Built for a staggering $4 million, the latest Fitness First club in Delhi is offering health 
solutions for Rs 99 a day. Is this the shape of things to come? ANUMEHA CHATURVEDI 


ccupying around 24,000 Bigger even than their branch in First. Tall, strapping and casually 

square feet of Delhi's Gurgaon, a vast expanse of gleam- dressed, Bhatia is taking me on 

buzzing Connaught ing metal and blinking lights. comprehensive tour of the prem 

Place, the new Fitness “Oh, you've seen the Gurgaon ises. “The look and feel is th 

First outlet is being one?” says Vikram Bhatia, same, but what sets this club apart 
touted as India’s largest health club. Managing Director of Fitness from its Gurgaon counterpart 
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FITNESS 


Bhatia is bullish—if the 

takers don't exist yet, he'll create 
them. "| am not here because 

of the demand," he says. 
"Rather, | am here to create it. 
We have around 2,000 
members in our Gurgaon outlet 
and about 40 per cent had 
never exercised before!" 


he'll create them. “I am not here bec- 
ause of the demand," he says. 
“Rather, I am here to create it. We 
have around 2,000 members in our 
Gurgaon outlet and about 40 per cent 
had never exercised before!" 

Having worked in the fitness 
industry for a good 18 years, Bhatia 
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ought to know what works and what 
doesn't. After graduating in Economics 
from St. Stephen's College, he worked 
as a fitness consultant and set up con- 
cept fitness facilities for Reebok and 
five-star hotels across India. He also 
ran his own gym and happens to be 





both a Spin Cycling Instructor and a 
professional trainer from the 
International Sports Science 


its sheer size." mention McDonald's, the pinnacle Association of America. Does he still 
He has a point. The features are of mass market success. But while find time to practice what he preaches? 
all the same—the treadmills and McDonald's is hardly haute cuisine, “I do a lot of cross-training about 
steppers, the exercise studios with Fitness First has the best workout 3-4 times a week," he says."] was a 
the spring board flooring—but the equipment, a highly qualified staff, tennis player in school and still like a 
scale is something else. The cr special beverage counters, group good game of squash or tennis on the 
branch is spread across two floors, exercise studios—everything weekends." And he's not alone. His 
and consists of a staggering you'd expect in an exclusive gym. entire team has the training bug. 
$4 million in investment. For all the services provided, it “We have a rigorous training regimen 
It sounds like an immense num- does sound like a neat deal. called ‘operation shape-up’, that all 
ber. Usually, things that cost a bomb But physical fitness is still a nas- employees go through. I consider 
aren't necessarily the most affordable. cent business in India, hardly a staple spending money on your health 
jut the way Bhatia sees it, Fitness industry, and India remains the dia- and overall well being the biggest 
First is attempting to be more mass betes capital of the world, after all. investment." M 
market than exclusive. "We're a So, how does he justify investing a 
poor man's golf club minus the golf," staggering Rs 200 crore over the next Fitness First 
he says. "Our fee is Rs 99 a day, the three years in a country like India? N-Block, Outer Circle, Connaught Place 
same as a budget meal at Are we ready for a fitness revolution Contact: 011-43565900 
Ж «ex | Membership Fee: Rs 2,500-3,500 
McDonald's! yet? Where are the takers? Bhatia is depending on duration of membership 


It's interesting that Bhatia should — bullish—if the takers don't exist yet, 
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GOLF 


Health 


LIU PRABHDEV SINGH 


he Air Force golf course in 


the heart of New Delhi is a 
small nine-hole layout. 
Small, but interesting. It’s a place 
where golf blubber makes way 
for taut horseflesh. No, nothing 
kinky going on here. 

What happens is that the golf 
course shares the first and the ninth 
holes with a polo ground and 
invariably there is a polo game on 
the weekends when the glitz and 
glamour of the capital park 
themselves under an elaborate 
tent on one side and watch a 
handful of men bound around 
on horses swinging a mallet. 

As for the men who swing a 
more refined club, they move 
to different tees on these two 
holes when the polo ground is 
occupied. You don’t want to 
be smacking a golf ball into a 
charging horse, or worse, you 
don’t want to be smacking a 
golf ball into somebody sitting 
on a charging horse and armed 
with a long wooden hammer- 


you have a posse doing about 100 
kmph 10 feet away from your 
behind. Not something you are 
likely to forget easily. 

It’s not just the company of 
good looking hooves that makes 
this place interesting. In terms of 
golf, almost every hole calls for 
some course management. There 
are doglegs (when fairways curve 
sharply on either side), a couple of 
water bodies, contoured greens, 


narrow tree-lined fairways and 









struck me was the ease with which 
he was standing over the golf ball 
and the correctness of his posture. 
All the angles seemed to be right. 
The body parts were in their cor- 
rect place. Looking at him gave the 
impression that the only place he 
was going to hit the ball was down 
the middle and that is what he did. 
Having managed to capture 
that picture in my buzzing head, 
| couldn't wait to get to the fifth tee 
and duplicate it. | hadn’t been so 
excited about my golf in a long 
time. This was like kindness 
from above. I downloaded the 
image on the tee, swung and 
sure enough, the ball flew 
effortlessly off the club to 
exactly where I wanted it to. 
| had struck gold. I repeated 
that posture and tempo 
through that round and the 
results were magical. It still may 


YOU DONT WANT TO SMACK A GOLF BALL INTO A CHARGING 
HORSE, OR WORSE, SOMEBODY SITTING ON A CHARGING 


head. Golf does not come under HORSE AND ARMED WITH A WOODEN HAMMERHEAD. 


the category of ‘dangerous 
contact sport’ and golfers, 
generally, like to keep it that way. 
The Air Force course’s relation- 
ship with the equine does not end 
here. Encircling the course is a race 
track. Not much in use now, but a 
few years ago I do remember a 
group of excited horses thundering 
past just as | was lining up my putt 
on the par-three seventh. The 
reason why I recall this vividly is 
that it’s quite an experience trying 
to concentrate on your putt when 
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holes where you have to hit over 
trees to get to the green. 

Since it’s a tightly-knit layout, 
dodging golf balls comes into play 
at times but there is an advantage, 
too—you get to see a variety of golf 
swings. Like the other day when | 
was walking down the fourth 
fairway mouthing obscenities after 
hitting another drive into the trees. 


Just then, I spotted this guy ready 


to drive off the fifth tee. What 


not be too late to turn pro, | 
thought on the drive back home. 
Back on the course the 
following weekend, I hooked my 
drive off the first tee and topped 
my second. It was back to usual. M 


Prabhdev Singh is Editor, Golf Digest India 


Golf Digest 
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Tote is set to be one of Mumbai's biggest 10 nges : 


WATCH 


Mumbai Rahul Akerkar’s latest venture, Tote, is all 


RAHUL'S BIG SECRET — 


Ten years since Indigo rewrote the rules, readies his 
hush-hush new venture—Tote. ANAMIKA BUTALIA 


he weekend has gone by and Rahul Akerkar, the man who brought us Indigo, is 

back at the Royal Western Indian Turf Club's Tote building at the Mahalaxmi 

Race Course, to sce how his newest venture is coming along. It’s called Tote, and 
it’s huge, particularly for a city like Mumbai—an incredible 25,000 square feet with an 
open area, a veranda and two floors, And it’s a secret. Akerkar has shown us the plans, 
but not given them to us to publish. We asked to photograph the premises but he said, 


no, only the outside. No one can see Tote until the day it opens in mid-April. 








METROWATCH 


Why the fuss? Because there’s a 
hint of controversy surrounding the 
green turf of Mahalaxmi. When Tote 
opens, it will go head to head with 
the old favourite Gallops at the Race 
Course and with former partner A.D. 
Singh’s Olive at the Amateur Riders 
Club. Tote was supposed to open in 
December 2008, but due to undis- 
closed reasons, it has been postponed 
to mid-April. But 
Akerkar’s not worried. 
He loves a gamble. 

“I retained the 
name of the building 
for its connection to the 
races at the Turf Club,” 
says Akerkar. “And also 
because I, too, have 
gambled in my lite.” 
The Tote building is 
where bets on horse 
races were calculated 
until a few years ago. Soon, it will 
house the Mumbai gourmet world’s 
biggest secret. 

Akerkar’s gambles have a habit of 
paying off. Five years ago, the club 
authorities floated a tender for a 
90,000 sq. ft area to be turned into a 
dining experience. The tender had 
been out for weeks but Rahul 
Akerkar and his wife Malini heard 
about it from friends only five days 
before the closing. They started work- 
ing on their bid at once. And four 
days, 64 pages and a presentation 
later, the Akerkars won the deal sur- 
passing 26 other bids. 

Soon after, the authorities revised 
their plan and allotted a final area of 
25,000 sq. ft. More regulations fol- 
lowed, which tested the duo's perse- 
verance, but here they are—restora- 
tion work began on the premises 
about a vear ago, and the restaurant is 
set to open. 

"People will be surprised," says 
Akerkar, "it's nothing like Indigo." 
Instead of the functional and timeless 
interiors of his other properties, Tote 
has a modern, industrial feel, courtesy 
of designer Kapil Gupta of Blue Frog 
fame. Stainless steel is used for the 
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arches in the ban- 
quet area, that can 
accommodate 800, 
as well as for bar 
tops in Akerkar's 
first-ever bar. And 
this is the other sur- 
prise—it's the first 
time that the 
Akerkars have set 
up a separate bar. The first floor is 
multi-levelled with the bar occupving 
the length of the area with bar stools. 
The two mezzanine levels have 
booths to seat 60, with 100 standing. 
No doubt, it will be competing for 
“hippest lounge in the city”. 

As for the restaurant, there are 
dining sections—formal, veranda and 
lounge, and an outdoor seating area, 
fenced in by 100-year-old tropical 
rain trees. As far as the menu is con- 
cerned, Akerkar says: “Tote will offer 
a fine dining experience by way of a 
robust, hearty meal that brings in 
modern American and European 
food. Grills, shanks, steaks, the 
works.” He'll fly his beef in from 
Australia, his scallops and fish from 
Chile, and the lamb will come straight 
from New Delhi. A meal for two, inc- 
luding wine, will be around Rs 4,000. 

Food was always Akerkar's first 
love—he's a chef-restaurateur, rather 
than a straight businessman. He first 
decided to follow his passion while in 
the Us, working part-time in restau- 
rants to help fund a Biochemical Eng- 
ineering course. When he returned to 
Mumbai in 1989, he plunged into 
catering, cooking for over 300 guests 
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Tote has some great exteriors to boast of 


in his kitchen at home. The first 
restaurant was “Just Desserts” in 
1990, which he launched with 

A.D. Singh. Then came “Under the 
Over”, during which time he met 
Malini. They built the catering busi- 
ness, Moveable Feast, before manag- 
ing Protima Bedi's Bangalore tourist 
retreat, Kuteeram in 1992, for a 
short while. 

When he started Indigo at Colaba 
in 1999 at a cost of Rs 4 crore—one 
of the biggest gambles of his life—his 
friends admired his guts, but weren't 
sure whether it would work. Then 
Indigo transformed the restaurant 
scene in Mumbai. “Those from the 
hotel industry visited and analysed 
what it was that made the restaurant 
work,” says Akerkar with a grin. 

Much has changed since then. 
Today, businesses find funds more 
easily and processes are far more 
structured. For Akerkar, this means 
more business. First came Indigo Deli 
in Colaba, then Indigo in Andheri 
and later in 2009, he intends to open 
Indigo in Delhi. 

But betore all that, on the eve of 
his 30th birthday—the first Sunday of 
April—Akerkar will be celebrating the 
tenth anniversary of Indigo in Colaba. 
“My need to reinvent myself has 
brought me this far. | can't wait for 
my 50 birthday! The only gift 1 
want this year is feedback on Tote." 

Tote will be opening in tbe middle 

of April at Tote Building, RWITC, 
Mabalaxmi Race Course, 
Keshavrao Pandye Marg, 
Mahalaxmi, Mumbai 


- 


Bangalore 


FINGER-LICKING 


No time conditions, great food and a relaxed 
ambience call for Latitude. 


eel like grabbing a bite at 3 in the morning? Try 

Latitude—a 24x7 dining restaurant at Vivanta. There 

are no separate lunch and dinner menus, so you won't 
miss out. But you won’t find your regular pasta dishes and 
burgers here. The menu is a kind of global finger food 
fiesta—dishes from Morocco, Lebanon, Japan, Nepal and 
West Asia. The only common denominator is that it’s all 
healthy—be it the Nepalese momos or a platter of Lebanese 
dips with Mediterranean breads or Turkish vegetarian pizza 
pides (a kind of bread with filling). And the same goes for 
drinks. Other than a variety of freshly-squeezed juices and 
18 varieties of tea, you also get neem and amla shots here 
(with a hint of honey and ginger, of course). 

TEJASWI SHEKHAWAT 


ADDRESS: ITPB, Whitefield, Bangalore 

CONTACT: +91 80 6693 3333 

OPEN: 24x7 

MEAL FOR TWO: 1,300 (without alcohol) 

MUST TRY: Teriyaki Prime of Chicken with Wasabi Mash 
& Tempura vegetables, Snapper Fillet marinated with 
south Indian spices & tamarind 


Latitude specialises 
in global finger food 








Manor doles out indian Weed with a twist 


Delhi 


THE MANOR BORN 


Contemporary Indian with wine pairings, Indian 
Accent is a concept whose time has come. 





own an endless road in spiffy New Friend" 

Colony is The Manor, formerly an Aman 

owned hotel, now in the sure grasp of the 
charming Rohit Khattar. Khattar has a string of 
restaurants across the continents—Tamaria and 
Chor Bizarre in London and Oriental Octopus in 
Noida, etc. He's best-known for taking Asian cuisine 
and playing with it, but this time, it’s a departure 
He realised that his foreign guests—and almost all 
the guests are from abroad—didn't want some clever 
Pan Asian fusion concept when they came down for 
dinner. They wanted Indian khana. So, he obliged. 

Chef Manish Mehrotra has fashioned a contem 


porary menu of comfort food with a twist —foie 


gras-stuffed galawat or dosa with masala morels and 


water chestnuts. The golgappas go down a treat, 
each one perched on a variety of piquant sauces. 
And with every bite—we recommend the chef's tast 
ing menu, a total of 14 courses in all—he has eng 
aged the famed wine consultant Charles Metcalfe to 
choose the appropriate reds and whites. Our wine 
expert Sourish Bhattacharyya explores Metcalfe's art 
in his column this month. M 

SANIIV BHATTACHARYA 


ADDRESS: 77 Friend's Colony (West), New Delhi 
CONTACT: «91 11 2692 5151 

OPEN: 7-12 

MEAL FOR TWO: Rs 5,800 (non-veg tasting menu 
including five wines) 

MUST TRY: Tamarind-glazed Lamb Shank, Smoked 
Salmon Thayar Satham, Old Monk Rum Balls with 
Valrhona Chocolate Sauce 
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"БШШ КЕШП SOURISH BHATTACHARYYA 





he name Charles Metcalfe 

will ring a bell for anyone 

acquainted with Delhi. A 
master of oriental languages, he 
took charge of the Mughal capital 
under the East India Company in 
1811. He was an opulent character 
who behaved like a Mughal satrap, 
but the Charles Metcalfe I met at 
Indian Accents, Rohit Khattar's 
new restaurant in one of Delhi's 
tony neighbourhoods, was 
anything but posh. 

A gifted wine writer and 
speaker with a charming wife 
(Kathryn is also his writing better- 
half), Charles can claim credit for 
liberating Indian food in Britain 
from the tag of being appropriate 
only for lager louts. Wine sophisti- 
cates scorned Indian cuisine, but 
Charles, with his spot-on pairing 
suggestions for Khattar’s Chor 
Bizarre restaurant in Mayfair, 
brought wine culture to Indian 
restaurants. 

| once asked Hugh Johnson, 
the English wine guru, famous for 
his Pocket Wine Book, about the 
wines that would pair well with 
Indian food. Flummoxed, he sug- 
gested that spicy red wines should 
do well. The author of the Oxford 
Companion to Wine, Jancis 
Robinson, agrees. To be fair, nei- 
ther of them had bothered to delve 
into the subject, which is surprising 
in the light of the popularity of 
Indian food in Britain. The other, 
more fashionable theory was that 
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the Gewurtztraminer, a sweetish, 
aromatic white wine from Alsace in 
France, was the best fit. 
“Gewurtztraminer? Have you 
ever enjoyed one with an Indian 
meal?” asked Charles, as I slurped 
a Riesling from Gunderloch, one 
of my favourite Germans. Charles 
doesn’t jump easily to conclu- 
sions—Kathryn and he went 
through 27,000 wine and food 
pairings over seven months for the 
Sainsbury Pocket Food & Wine 
Guide they put together in 1995. 
Some years back, І attended a 
dinner at Chor Bizarre (formerly 
Gaylord, a restaurant owned by 
Mahendra Kaul, who brought the 
tandoor to Britain in 1966). 
Charles paired the wines with the 
menu and reminded us that no one 
wine could suit India's vast cuisine, 





Charles Metcalfe: Bringing wine 
culture to Indian restaurants 
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Charles Metcalfe doesn't jump to conclusions—Kathryn and he went through 27, 000 
wine and food pairings over seven months for the Sainsbury Pocket Food & Wine Guide. 


an idea that seems lost on other 
wine writers. 

As with any other cuisine, you 
select a wine to go with a particu- 
lar dish only after you've checked 
out how it has been cooked. A 
wine that goes with a yoghurt- 
based dish may not work with a 
preparation where the main spice 
is zeera or saunf. With Indian cui- 
sine, what work best are fruit- 
forward, slightly dry whites (like a 
Riesling or a New Zealand 
Sauvignon Blanc, which goes great 
with that evening's bbarwan mirch 
packed with goat cheese mousse 
and chilli aam papad chutney). 

Red wines are tricky, especially 
if the tannins haven't softened up— 
they accentuate the chilli, which is 
not a very comfortable feeling, but 
a young Tempranillo from Spain 
or an Australian Shiraz, like the 
one that simply danced with the 
tamarind glazed lamb shank we 
had for dinner, can add lots of 
excitement to any Indian meal. 

Charles and Kathryn have writ- 
ten extensively on wine, food and 
travel in Spain and Portugal. If 
only they would travel the curry 
route across India pairing wines 
along the way. I may have set them 
on this journey when I urged them 
to ditch Karim’s and check out the 
seekh kebabs and mutton korma at 
neighbouring Al-Jawahar. | wonder 
which wines will go with them. M 


Sourish Bhattacharyya is Executive Editor, Mai! Today 
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“GET CHARGED 


! f ; 
Says Hindware s new brand communication. 


home is where we live our life, our own place to unwind and revive. Building our 
own home is a lifetime dream and for most of us a once in lifetime experience. 
Tremendous effort and thoughtful planning is needed for the same. 








People spend millions of rupees on interiors, exteriors or paints but when it comes to 
designing a bathroom people seem to compromise, despite the fact that a bathroom 
is the most essential part of your home 


The new communication of hindware talks of the exclusive space that a person 
needs for himself in today’s busy world. The “Get Charged” campaign has been 
conceptualised keeping in mind the hectic schedule people have in the current 
working scenario. It aims at making people feel that a bathroom is an exclusive 
place in the house that is away from all the worries of life where he can relax, 
think, unwind and rejuvenate his senses to get charged for the life ahead. The 
communication effectively motivates people to rejuvenate themselves in their own 
home, space & time. Team Hindware is confident that this powerful theme will 
ensure consumer focus and establish resonance in the customers mind as it is 
universal in its brand appeal and transcends different target audiences 


In the words of Mr. V. Krishnamurthy, Head Marketing, Hindustan Sanitary & 
Industries Ltd. (HSIL), "Today bathroom is not just a small cubical part of any house, 
it is an attitude of the people who are looking for rejuvenation 





So you've got jets that give you hydrotherapy and massage showers that give 
complete relaxation. The new brand communication of Hindware simply redefines 
the bathrooms by making them the most exclusive place for rejuvenating life.” 
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LUXURY FABRICS FOR YOUR HOME 


Ni Nordiska, the luxury textile brand from Germany, presents three exciting and 
opulent collections of beautiful and elegant fabrics for your homes 





Pure Perfection combines fabrics of non-colours with the discreet colours of wood 
and stone 


Creative concept, here you will find embossed motifs and colour nich fabrics which 
are reminiscent of far-away lands 


Luxury Life represents glamour, luxury and opulence. This collection is about Silks 
and satins, embroidery on velours and transparent fabrics 


Availability: Jagdish Stores, Rajouri Garden, Lajpat Nagar, Karol Bagh and Jaipur 


Clarity of form and the highest standards are the principles of Nya Nordiska. With 
more than 200 international design awards such as the red dot award: product 
design, the iF design award and the Design Award of the Federal Republic oi 
Germany in Silver, Nya Nordiska can be counted among the leading companies 


textile design. 
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DELHI 


1. Bukhara 

at ITC Maurya 

Creating wonderful NWFP 
cuisine for over thirty vears, 
Bukhara is everybody's 
favourite all the world over. 
CUISINE: NWFP Cuisine 
(North West Frontier 
Province) 

CONTACT: (91) (011) 

2611 4444 

MEAL FOR TWO: 
Approximately Rs 3,000 
plus taxes 

RAHUL AKERKAR: Nothing 
else comes close and it has 
set the standards for every 
other restaurant serving 
Indian cutsine. 


2. Varg 

at Taj Mahal Hotel 

Grand Master Chef Hemant 
Oberoi's baby, the 80-cover 
Varq is a combination of 
sophisticated dining, 
discreet service and 
exquisite interiors. Chef 








hen we set out to list the 50 best restaurants in the country, Hemant Oberoi reinvents 
our mandate was clear—eat as much as you humanly can, and Indian food with unusual 
be objective. But fifty restaurants? Please. We enlisted some creations and pairings, thus 
help—probably the most qualified voices on the restaurant scene creating an exclusive 
in India. À panel of dedicated foodies and restaurateurs. Listing gourmet dining experience. 
their favourites and making recommendations are Marut Sikka, food consultant CUISINE: Indian 
and owner of Magique; Anjan Chatterjee, who owns the Mainland China and CONTACT: (91) (011) 
Oh! Calcutta chains. of restaurants; Ritu Dalmia, the owner and chef of Diva; 23026162 
Rahul Akerkar, Mr Indigo, now on the verge of his next project Tote, which MEAL FOR TWO: Rs 5,000 
we feature in our Appetite section; A.D. Singh, flamboyant restaurateur; Ajit for a three-course meal 
Saldanha, a noted food critic; and not least, Jiggs Kalra, the owner of Punjab Grill. MARUT SIKKA: The food is 
Till the turn of the decade, the Indian palate had been quite conservative, as good as it gets, the décor 
barely venturing beyond Chinese. This past decade has seen an explosion of is impressive, though a 
choices, and our list reflects just that. So from massive fine dining restaurants tad Western, and the 
to humble holes in the wall, you will find them all here. Bon appetit! service is fantastic. 


3. China Kitchen 
at Hyatt Regency 
Hyatt Regency's China 
Kitchen is famous for 

| iud | | E o Chinese delectables like 
Marut Sikka Anjan Chatterjee Віш Dalmia Rahul Akerkar A.D. Singh Ajit Saldanha Jiggs Kalra Peking Duck and Beggar's 


Chicken. 
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CUISINE: Chinese 

CONTACT: (91) (O11) 
66771334 

MEAL FOR TWO: Rs 2,500 
IIGGS KALRA: The open 
kitchen is not only a joy to 
behold, but it is worth 
dining at this eatery just for 
the Peking Duck. 


4. Sakura 

at The Metropolitan 
Among the most expensive 
restaurants in town, Sakura 
at The Metropolitan, re- 
mains unrivalled for its au- 
thentic, expertly executed 
Japanese fare. 

CUISINE: Japanese 

CONTACT: (91) (01 1) 
42500200 

MEAL FOR TWO: Rs 5,000 
MARUT SIKKA: There's only 
one word for it. 
Outstanding. Has to be one 
of the more consistent 


food places. 


9. La Piazza 

at Hyatt Regency 

La Piazza, the in-house 
Italian specialty restaurant 
at Hyatt Regency is a well 
loved haunt for many. The 
award-winning restaurant 
offers a selection of oven- 
fresh pizzas, al dente pastas 
and fine wines. 

CUISINE: Italian 

CONTACT: (91) (011) 
26791234 

MEAL FOR TWO: Rs 3,500 
JIGGS KALRA: La Pizza 
boasts a fine Italian wine 
collection and is the only 
restaurant in India that has 
a food to wine ratio izi, 
which is quite spectacular. 


6. Dum Pukht 

at ITC Maurya 

Winner of Asia’s first 
“Golden Fork Award”. 
Dum Pukht recreates the 
legacy of the nawabs of 


SHEKHAR 


La Piazza 
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Awadh through its suble 


cuisine, 

CUISINE: North Indian 
(Awadhi) 

CONTACT: (91) (011) 
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MEAL FOR TWO: Rs 3,500 
GS KALRA: I like the 
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29215673 
MEAL FOR TWO: 
Approximately Rs 2,000 


Named as one of the top 
ten restaurants in the world 
by Condé Nast Traveler, 
The Spice Route offers the plus taxes. 
cuisine of the countries on 
United Coffee House 
CUISINE: Multi cuisine 
CONTACT: (91) (O11) 
23322075 

MEAL FOR TWO 
Approximately Rs 1,000 


the fabled spice route. 
CUISINE: Southeast Asian 
CONTACT: (91) (O11) 
23341234 

MEAL FOR TWO: Rs 2,500 
JIGGS KALRA: Serves very 
authentic Thai food, comes plus taxes. 
very close to eating in 
Bangkok. 


MUMBAI 
Indigo 


On every food critic’s 


8. Smokehouse Grill 

he capital cousin of 
Mumbai's Salt Water Grill, 
Smokehouse Grill is A-list, Indigo has been 
listed by Condé Nast 


Traveler as one of the 


famous for its fruity wood- 
smoked grills, superb Magique 
cocktails and thumping 60 best restaurants in 
Punjabi soundtrack. the world. 
CUISINE: European CUISINE: Continental 
CONTACT: (91) (O11) 
41435530 

MEAL FOR TWO: Rs 4,000 
MARUT SIKKA: Serves fantastic 


Furi pean food. Love the 


European, Mediterranean 
and Fusion. 

CONTACT: (91) (022) 

2633 6262 

MEAL FOR TWO 

energy and the music, too. Approximately Rs 1,200 
plus taxes 


MARUT SIKKA: Indigo, 
Mumbai—4A mix of 


9. Nanking 


Nanking, the region, lies in 


central China and the Delhi Mediterranean, European, 





restaurant lives up to its even Indian, this one's 


name by serving the best of a masterpiece. | haven't 


"HEKHAR 


all four Chinese provinces. met Akerkar and I am 


CUISINE: Chinese already a fan. 
SCONTACT: (91) (011) CUISINE: Japanese 29222123 
26138936 CONTACT: (O11) 40654567 MEAL FOR TWO: Henry Tham 
MEAL FOR TWO: Rs 2,000 MEAL FOR TWO: Approx. Approximately Rs 2,000 Dining at this exclusive 
MARUT SIKKA : Great tasting Rs 2,000 plus taxes plus taxes eatery makes you feel special. 
Chinese and the pricing's CUISINE: Chinese 
just right. Nanking has Magique Shalom CONTACT: (91) (022) 
been fairly consistent from CUISINE: Asian and CUISINE: Mediterranean, 22023186 
the start. The only problem European Lebanese MEAL FOR TWO 
is the limited menu, but the CONTACT: (91) (011) CONTACT: (91) (01 1) Approximately Rs 2,900 
chefs here are more than 29336767 41632282 plus taxes 
willing to accommodate MEAL FOR TWO: Approx. MEAL FOR TWO: Approx. MARUT SIKKA: Nice 
special requests. Rs 2,000 plus taxes Rs 2,000 plus taxes food generally, 
but Henry Tham's 
"PA MORE Mainland China Diva coursewise meal 
Recommends CUISINE: Chinese CUISINE: Italian is one of the best 
ai CONTACT: (91) (011) CONTACT: (91) (011) l've had so far. 
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Thai Pavilion 

at Taj President 

India’s first and best loved 
Thai cuisine restaurant. 
CUISINE: Thai 

CONTACT: (91) (022) 
66650808 

MEAL FOR TWO 
Approximately Rs 4,200 
plus taxes 

AD SINGH: Great décor and 


consistenth got d rox xd. 


Peshawari 

at ITC Grand Maratha 
Redolent with the rugged 
flavours of the North West 
Frontier, the restaurant 
offers delicious food. 
CUISINE: NWFP 

CONTACT: (91) (022) 
28303030 

MEAL FOR TWO: Approx. 
Rs 4,000 plus taxes 

RAHUL AKERKAR: They have 
a philosophy, which I be- 
lieve in—if it ain't broke, 
don't fix it. Their quality 


Olive Beach `i 


and service has always been 
great. It is simple food but 


done verv well. 


Shree Thakkar Bhojnalaya 
The delicious, authentic 
(unlimited) Gujarati Thali 
is guaranteed to leave you 
begging tor more. 

CUISINE: Western Indian 
CONTACT: (91) (022) 
22011232 

MEAL FOR TWO 
Approximately Rs 250 
RAHUL AKERKAR: They have 
the world’s best Gujarati 
thali. It is great food and 


excellent value for money. 


Gajalee 

Known for its coastal 
cuisine, personalised service, 
Gajalee has been Mumbai's 
favourite seafood restaurant 
for almost two decades. 
CUISINE: Seafood 

CONTACT: (91) (022) 
66929592, 26114093, 


26166470 

MEAL FOR TWO 
Approximately Rs 1,100 
plus taxes 

ANJAN CHATTERJEE: The 
food tastes great and it’s all 
because of their fresh 


sca>ror xd. 


Lings Pavilion 

Authentic in its Chinese 
offerings, Ling’s Pavilion ts 
known for its large 
portions, and value tor 
Chinese 
CONTACT: (91) (022) 
22850023, 


MEAL FOR TWO 


money. & UISINI 


Approximately 
Rs 900 plus taxes 
RAHUL АКЕН! Ofters 
excellent Chinese tood. 
[he food is clean and very 
well cooked—not soaking 


in oil. but full of flavour. 


saayba 


Consistent quality and 


APRIL 


value for money keeps 
Saavba in the favourite 
restaurants' list 
Konkan 
CONTACT: (91) (022) 
264 $6620 


MEAL FOR TWO 


CUISINI 


Approximately Rs 600 
plus taxes 

A.D. SINGH: Mumbai 
has a tradition ol 
cheap, tacky but 
delicious Gomantak 
restaurants across the 
city, one of them 
being Saayba 

tor some great 


Gomantak food 


BB Recommends 


Bar. Muln-cursine 
Contact: (91) (022) 


26038228 


CUISINI 


MEAL FOR TWO 
Approximateh К< 2 000 


plus taxes 





- 
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San Qi 

at Four Seasons 

CUISINE: Bar, Multi-cuisine 
CONTACT: (91) (022 

248 18000 


MEAL FOR TWO: 
Approximately Rs 2,000 
plus taxes 


Moshe's 

CUISINE: Mediterranean 
CONTACT: (91) (022 
22161226 

MEAL FOR TWO: 
Approximately Rs 2,000 


Tetsuma 

CUISINE: Japanese 
CONTACT: (91) (022 
22876578 

MEAL FOR TWO: 
Approximately Rs 2,000 
plus гахеѕ 


Blue Frog 


CUISINE: Bar, multi-cuisine 
CONTACT: (91) (022 
40332333 

MEAL FOR TWO: 
Approximately Rs 2,000 
plus taxes 


BANGALORE 


Karaveli 

at Taj Gateway 

Karaveli at the Gateway 
hotel is a great place to 
sample coastal and 
Mangalorean cuisine. 
CUISINE: Coastal 

CONTACT: (91) (080) 
56604545 

MEAL FOR TWO: 
Approximately Rs 2,000 
plus taxes 

ANJAN CHATTERJEE: I simply 
love the seafood 
preparations at Karaveli. 
A.D. SINGH: I rarely go out 
to eat Indian. Probably 
my favourite would be 
Karaveli at the Taj 


Gateway, Bangalore. 
Different flavours. 
Simply delicious. 


Mavalli Tiffin Room 


Better known by its brand- 
name MTR, the restaurant 
at Lal Bagh Road in 
Bangalore serves the best 
South Indian food. 
CUISINE: South Indian 
CONTACT: (91) (O80) 
22220022 

MEAL FOR TWO: 
Approximately Rs 150 
JIGGS KALRA: MTR in 
Bangalore is excellent for 
its superlative Brahmin 
Udupi cuisine. 


Asia in a Box 

Although it serves all kinds 
ot Asian cuisine, it is best 
known for its Thai menu. 
CUISINE: Азап cuisine 
CONTACT: (91) (080) 
25493344 
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MEAL FOR TWO: 
Approximately Rs 800 
plus taxes 

AJIT SALDANHA: Their 
Chef Gautam Kutty 
works wonders with 
duck and air-dried beef. 
The food is best 
enjoyed straight from 
the wok. 


Olive Bar and Kitchen 


Entrepreneur A.D. Singh’s 
baby is a hit all over the 
country. 

CUISINE: Mediterranean 
CONTACT; (91) (O80) 
41128400 

MEAL FOR TWO: 
Approximately Rs 2,500 
plus taxes 

RITU DALMIA: Olive Bar 

has a young chef 

called Manu whose 
enthusiasm and excitement 
about food is rather 


infectious. 





Colonial 

An old, well known haunt on 
Lavelle Road, the décor and 
quality of dishes win out. 
CUISINE: Classics food with 
contemporary styling. 
CONTACT: (91) (080) 
41571292 

MEAL FOR TWO: 
Approximately Rs 1,000 
plus taxes 

AJIT SALDANHA: Chef Paolo 
Nonino's style is 
characterised by imagination 
and flair. His experience gives 
him the panache to pull off 
unusual pairings like Angel 
Hair Pasta with Sauteed 
Squid and Crab Omelette. 


Blue Ginger 

at The Taj West End 

The first Vietnamese 
restaurant in the country, it 
is also the best bv far. 
CUISINE: Vietnamese 
CONTACT: (91) (080) 
6605660 

MEAL FOR TWO: 
Approximately Rs 3,500 
plus taxes 

RITU DALMIA: Supposedly 
Vietnamese, Blue Ginger 
is actually a pan Asian 
restaurant. The food is 
great and the ambience 
is fabulous. 


Mugen 

Mugen offers Asian cuisine, 
specifically Thai, Malaysian 
and Chinese. 

CUISINE: Pan-Asian 
CONTACT: (91) (080) 
41481414 

MEAL FOR TWO: 
Approximately Rs 2,000 
plus taxes 

AJIT SALDANHA: I love the 
Thai and Oriental food at 
Mugen. They serve a 
terrific value-for-money 
lunchtime buffet for 

Rs 325. 


Grasshopper 

Although this restaurant in 
a quiet part of Bangalore 
calls its cuisine experimen- 
tal, the food is actually 
continental, and very good 
at that. Reservations are a 
must here as the restaurant 
does not cater to walk-in 
patrons. 

CUISINE: Experimental 
CONTACT: (91) 
9845452646 (booking in 
advance manadatory) 
MEAL FOR TWO: 
Approximately Rs 3,000 
plus taxes 

MARUT SIKKA: Their custom 
designed menu makes this 
place very special. 

AJIT SALDANHA: Serenely 
occupying the other end of 
the “ready meals” spectrum 
is this haven of tranquility 
on the Bannerghatta road, 
where the moody Himanshu 
Dimri serves food that defies 
classification. 


Koshys Bar & Restaurant 


A colonial era restaurant and 
an old favourite of 
Bangaloreans, you can pick 
your cuisines, all of which 
are excellent. And it’s cheap. 
CUISINE: Multi-cuisine 
CONTACT: (91) (080) 
22213793 

MEAL FOR TWO: 
Approximately Rs 500 plus 
taxes 

ANJAN CHATTERJEE: The 
restaurant still hasn’t lost 
its charm. Their continental 
fare is outstanding. 


Nachiyar’s 

Situated in Ulsoor, 
Nachiyar’s the place to go 
to if you want tasty, spicy, 
Chettinad and Malabar food. 
CUISINE: Malabar cuisine 
CONTACT: (91) (O80) 
41738588 





i-f ALIA 


MEAL FOR TWO: 
Approximately Rs 300 

plus taxes 

AJIT SALDANHA:. They serve 
up authentic Chettinad 
dishes like Mutton Varuval, 
Idiappam and Paya, Crab 
Curry and Rabbit Roast. 


i-L.ALIA 

at The Park 

Centrally located on MG 
Road, you can be assured 
of good food and great am- 
bience at i-t. ALIA. 
CUISINE: Italian cuisine 
CONTACT: (91) (080) 
25594666 

MEAL FOR TWO: 
Approximately Rs 3,000 
plus taxes 

AJIT SALDANHA: Chef 
Mandar at i-t. ALIA, The 
Park, is brilliant when it 
comes to regional Italian 
flavours and signature 
dishes from Tuscany. 


MORE 
Recommends 
Khansama 

CUISINE: Royal Indian 
CONTACT: 

(91) (080) 41114499 

MEAL FOR TWO: 
Approximately Rs 1,500 
plus taxes 


KOLKATA 
1.Kewpies 


A small, unassuming 


г 


family-run restaurant, 
Kolkatans can’t get enough 
of Kewpies and its 





traditional Bengali fare. 
CUISINE: Bengali 
CONTACT: (91) (033) 
2475 9880 

MEAL FOR TWO: 
Approximately Rs 1,000 
RITU DALMIA: Their loochis 
and posto aloo are to die for. 
MARUT SIKKA: Serves 
arguably the best Bengali 
fare in Kolkata. 


2. Mitra Café 

Over the decades, this two- 
and-a-half room eatery has 
catered to the oldest of 
North Kolkata residents. 
CUISINE: Bengali 

CONTACT: (91) 
9830342665 

MEAL FOR TWO: 
Approximately Rs 800 
MARUT SIKKA: One of the 
few places that still serves 
the almost extinct Кога 
Cutlet. 


3.Shiraz Golden 
Restaurant 


If you love the Lucknowi 
Biryani and crave for all 
things Mughlai, try Shiraz. 
CUISINE: North Indian, 
Mughlai 

CONTACT: (91) (033) 
22805006 

MEAL FOR TWO 
Approximately Rs 500 
JIGGS KALRA: It has a 
strange but an exceptional 
biryani. The fact that 
Sheraz makes a daily 
biryani sale to the tune of 
Rs 1 lakh, speaks volumes 
of the product. 


4.Suruchi 

Located near the Mallik 
Bazaar bus stop at Elliot 
Road in Kolkata, Suruchi 
is an authentic Bengali 
restaurant famous for 

its traditional Bengali 
cuisine. 

CUISINE: Bengali 
CONTACT: (91) (033) 
22291763 

MEAL FOR TWO: 
Approximately Rs 500 
ANJAN CHATTERJEE: I simply 
love their homely setting 
and traditional Bengali fare. 


BMORE 

kai Recommends 
Blue Potato 
CUISINE: Western 
CONTACT: (91) (033) 
32597833 
MEAL FOR TWO 
Approximately Rs 2,000 





plus taxes 


Mocambo 

CUISINE: Continental 
CONTACT: (91) (033) 
22172934 

MEAL FOR TWO 
Approximately Rs 1,000 


Banana Leaf 

CUISINE: Udipi 
CONTACT: (91) (033) 
22371527 

MEAL FOR TWO 
Approximately Rs 800 


Peter Cat 

CUISINE: Multi-cuisine 
CONTACT: (91) (033) 
2229884] 

MEAL FOR TWO 
Approximately Rs 2,000 


Hot Kati Rolls 

CUISINE: Indian 
CONTACT: (91) (033 
22177308 

MEAL FOR TWO 
Approximately Rs 200. M 
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TANGY TART HOT & SWEET 







a 
vd c 

E OMA TAKS! 
The beautiful 

Padma Lakshmi has 

a cookbook out called 
Tangy Tart. Hot & 
Sweet. She chats with 
MORE about her food 
fetish, growing up in 
India and that bit of 
the bull that she just 
plain refuses to eat. 
ANUMEHA CHATURVEDI 












Padma Lakshmi, referring to the idea that models 
don’t eat. An actress, a model, a television host - 
and a cookbook author, Padma's out with her second. 
book, Tangy Tart Hot c Sweet. B 
and cookbooks go together like 





б é | think it’s just that. Simply, a stereotype,” says 














thought people were curious to know wh 
eat, and that’s how Easy Exotic came about.” The book 
led to a documentary series called Planet Food, which 

brought her to India, the country she calls home. 


just hope you take bue 2 
Puis what my 















” she says. “I was introduced to non- 


















we thought it's the food that she lives for, 
an i6 dirhes that I was never exposed to a jewellery line next, an old obsession. —— | 
household." But old habits die "When I was a little girl, my most delicious pl 
was playing with all the lovely things on my mother’s 
dressing table,” says Padma, in a handw ritten note on 
her website, "Hidden in various boxes and piled on 
really not my thing. And Victorian plates were shiny treasures of all kinds. 
Necklaces, bracelets, earrings and brooches... E loved 
to adorn my tiny frame with all things precious.” And 
t she signs off—Padma Lakshmi the actor, 
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with the Chef 


One bright morning, J.P. Singh, the 
executive chef of the world-famous 
Bukhara, went to the market. 

MORE tagged along. 


| 





; кщн | 
| | | 1 & АЎ J.P. Singh has seen it all. He's worked 

me 8. B up the ranks of a pinnacle restaurant 
for—count 'em—18 years. And іп that time he has fed the 
finest North West Frontier Province cuisine to celebrities and 
world leaders, from Vladimir Putin to Bill Clinton. And with 
distinction, too. Clinton told him that Bukhara's food was 
the best that he's had in his eight years as President. 

One thing Chef Singh learned early on is that great meals 

begin with great ingredients. So when he invited us to go 
to the market with him one day, we jumped at the chance. М 
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The Man 

Chef Singh comes trom 
a family of architects in 
Patna, Bihar, and as a 
kid, he wanted to be a 
doctor. But he loved 
looking over his 
mother's shoulder 
when she cooked. He 
was fascinated by the 
versatility of food. "It 
is amazing how a single 
humble vegetable can 
provide an entire meal, 
from the starter to the 


dessert,” he says. 








Jumbo Prawns 

INA Market is best-known for its fresh 
seafood, usually from the Guiarat coast. 
One of the highlights are the jumbo prawns, 
like these at the Bombay Fish Shop. At 
whopping Rs 400/ kg, these 400 gm 
monsters are a big draw. So the next tum 
that you bite into a succulent tandoori 
ihingha—one of Bukhara’s signature 


dishes—these are the verv crustaceans 


Red | landed 

A restaurant of Bukhara’s stature doesn’t actually buy 
its ingredients from the market. A dedicated network 
of vendors do that for them. But Chef Singh says it 
helps him figure out the going price tor meats and 
spices, two things for which Bukhara is tamous. Here, 
a young boy carries skinned and cured meat from the 
butcher to the INA Market in South Delhi, one of the 


biggest and oldest fresh produce markets in Delh 





-Meat of the Matter 

On the left is Mohammad Salim, who has been working at the 
Indian Mutton Centre for 15 years, wielding the cleaver to clinical 
effect. He and Chef Singh discuss the difference between a leg 

of lamb and a leg of mutton. Evidently, a leg of lamb is longer 
than a leg of mutton, which makes the latter perfect for 

making a ran, another of Bukhara’s signature dishes. 





A Quick Tutorial 
Chef Singh gives us a 
crash course in mutton. 
Choosing the right kind 
of mutton is essential, 
he says. The easiest way 
to spot the fresh stuff is 
by its soft, pink colour. 
Incidentally, the Chef's 
tamily is vegetarian. 
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Y Shimla Mirch 
That's what the humble capsicum is called 
in Hindi, a way more grand name for the 
vegetable. If you think there’s nothing in 
Bukhara for vegetarians, don’t worry. 
Try the excellent Bharwan Shimla Mirch, 


a veritable delicacy. 


All about the Daal 


A popular meal at the restaurant is the . 
kebab platter, and choice of paranthas 
with its vegetarian delicacy—the daal 
bukhara. Made from black daal, you get 
some of the best at INA Market. 








MP 292 
Master of Ceremonies 
Back at the restaurant, it's time for lunch. The Chet 


dons his hat and checks a row of marinated kebabs. 
While the delicious daal bukhara simmers in à 
massive pot, and the pudina paranthas come thick 
and fast, it’s inspection time for the meat and fish 
which will go into the famous Bukhara meat platter. 
Tip: Try it while sipping mimbu paani. And end your 
meal with a sweet paan. Burp. 


Note: To maintain quality and taste, Bukhara’s provisions come 
from a number of special vendors, and all the ingredients used 
are carefully selected and tested before being cooked. Th 


provisions are not bought at markets. 
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EATING OUT IN WINE COUNTRY 


CULINARY TOUR 





You Know You Want to 


scap 


A NAPA ADVENTURE 


On a whirl across the Bay Area, KUSHAN MITRA spends a day 
among the vines at Napa Valley. Well, there would have 
been vines if it wasn't December. 
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at Napa 





he State Highway 101 
headed out of San Francisco 
and over the Golden Gate 
Bridge and as I crossed some 
of the most expensive resi- 
dential real estate, | began reading up on 
the story of Calitornian wine. As the 
windows filled with vistas of Giant 
sequoia and Redwood trees, | discovered 
that the story is quite fascinating—it had 
everything—mystery, intrigue and mur- 
der and started a good 200 years ago. 
Heck, vine from California even 
saved the French wine industry when 
the latter was ravaged by an epidemic in 


the late 19th Century. 
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However, Californian wine lan 
guished on the fringes until the mid- 
1960s, when a group of young men and 
some not-so-young men decided to save 
California's vineyards. One of them was 
a chap called Robert Mondavi. His story 
is the story of modern Californian wines, 
a meeting of the old and new world. 

Mondavi, who died in May 2008 at 


the age of 95, is the closest Napa vint- 


ners have to a god. Born of Italian immi- 


grants, he started his own vineyards 
after he fought with his brother. But in 
2004, he sold his hi dings in the Robert 
Mondavi Vineyards to Constellation 


Wines and they now maintain the vine- 








The Culina 
Institute of America 











yards just like Mondavi did. But a co- 
operative still exists and is controlled 
by the family—the Opus One 
Winery. This exclusive winery was a 
collaborative effort between 
Mondavi and Baron Philippe de 
Rothschild, the famous French 
vintner, | could sense the strange 
merging of the old and new world 
as I drove up the driveway into 

the building. 

The crop had long been picked, 
crushed and set to ferment in giant 
stainless steel stills. The vines bearing 
the Sauvignon, Chardonnay and 
Pinot Noir grapes had been removed 
long before the coldest cold snap in 
half a century descended on the Bay 
Area. As I walked into the cellar, 1 
was confronted with the breathtak- 
ing view of thousands of casks of 
Opus One, a Cabernet Sauvignon of 
deep, rich maroon hues which sells 
for around $80 a bottle. This is one 
of the best wines grown in Napa. 

But here is the secret about Napa 
Valley—it really isn't all about the 
wine. In the 1980s, with the wine- 
makers winning plaudits all over, 
Napa began to attract tourists and, 
more importantly, chefs. 

The little town of Yountville be- 
tween Napa and St. Helena is 
known as the restaurant capital of 
California. It is the home of The 
French Laundry, a Michelin four- 
star restaurant, run by celebrity chef 
Thomas Keller. We ended up at 


Bottega, a new place run by Michael 


A chef at work 
а! the CIA 


The French Laundry 
at Yountville 





Chiarello, a Napa resident and 


celebrity chef on the Food Network. 

The advantage of being a foodie 
is enjoying these leisurely lunches. | 
started out with the salad, a fantastic 
mix of local greens, asparagus, dried 
eggs and local cheese. Then the en- 
trée, which in my case was the most 
amazing baby back ribs in jus that 
l've ever had. In a rush and my stom- 
ach painfully full, I decided to skip 
the dessert. Which turned out to be a 
good thing. 

We set off north again, driving 
past acres of surreally empty vine- 
yards while the fog decided to fall 
off the mountain and into the valley 
shrouding Napa. We drove past St 
Helena and onto Grevstone, an odd 
structure in America which looks 
more like a French cháteau than à 
building. But Greystone contains the 


California campus of the Culinary 


PHOTOGRAPHS BY KUSHAN MITRA 





Opus One casks 
in the cellar 


Institute of America, or as they like 
to call themselves ‘The Real « IA", 

Most top American chefs have 
learnt their trade in the CIA, which 
has a few campuses spread across 
the country, but few are as impres 
sive as this 150-year-old castle. The 
kitchens are on every level but you 
first walk into a room with an inter 
esting collection of several thousand 
wine-cork openers. The wood pan 
els in the castle smell of fancy spices 
and food, and in the kitchens, 
young apprentices try out their skills 
on some of the best in the business 
and you can try out their fare (along 
with some local wine) . The CIA also 
has a little demonstration room 
area where we were shown how to 
make an interesting, and horribly 
rich Eggnog. 

The fog had turned into rain 
now, and the sky over the hills was a 
dull gray, almost matching the 
stones that made up Greystone. The 
drive back to San Francisco would 
take us over the Bay Bridge and dri 
ing up California Street to the 
Fairmont on Nob Hill, I kept think 
ing that Napa has to be done again. 
Again and again! M 
Note: Most wineries offer guided tours 
through the year, please check the 
Internet for details of tours and tasting 
tours. Some wineries are open to the 
public for walk-in tours but most top 


wineries ask for appointments. 


(Opus One Winery, 7900 St Helena Highway, 
PO Box 6, Oakville, CA, 94562. Tours by 
appointment only for $30 p.p between 

10 a.m. - 4 p.m. Call US 707-944-9442) 
(Bottega Napa Valley, Meal for Two $50-80 
Reservations call 707-945-1050) 
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QUESTIONNAIRE 


Mumbai-based actress and former Big Brother contestant, Shilpa Shetty, has 
experienced her share of controversy in her time. Currently dating UK-basec 
NRI entrepreneur, Raj Kundra, she reveals that she has a thing for Tom Cruise 


What do you like most 
about men? 

| like men who are not 
insecure about their 
importance in another's life. 


What do you like least? 

The fact that some men think 
women can’t do as good a 
job as they do. 


Which country has the 
hottest men? 
Italy. 


Daniel Craig or Hugh Grant? 

Tom Cruise: Both Daniel Craig 
and Hugh Grant are desirable 
in their own right. 


What's a good approach for a 
girl like you? 

Just ask me out to a candle- 
lit dinner, 


How should a girl approach a 
guy she likes at the office? 

A smile paves the way when it 
comes to such situations. 


What should men have learnt 
about women by now? 
Women should be treated 
equally and even be 
encouraged in their ventures. 


What is your stand on 
pre-marital sex? 

At my age, | don't think of it in 
such terms! 


What constitutes a healthy 
sex life? 

Being honest and open about 
what you feel. 


When is an affair permissible? 
When the feeling is mutual. 
AS TOLD TO ANAMIKA BUTALIA 
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taste that speaks for itself 





KOHLER: As | See It, #3 in а series 
ARTIST: Mark Holthusen 


SHOWER: Multiple shimmering 
tiles — digitally controlled and 
beautifully affordable — that give 
you water, sound, light and steam 


The judges give it a perfect 10 


1800 103 2244 


kohler co.in/confactus 
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THE BOLD LOOK 


OF KOHLER 


Available in your city 





21810655 0099 
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PLAYGROUND OF THE BOLD & BEAUTIFUL 





Presenting McDowell Signature Indian Derby - the fashion event of the season. The finest 
thoroughbreds. The créme de la créme flaunting their haute couture. Prepare to be spellbound 
by the entertainment in store - Aerial Ballet, Salsa corner and more. Drive away a smashing 


new luxury car if you can predict the winning lineup successfully. 
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Letter from the Editor 


amaste Dear Readers! Hot isn’t it? It seems that spring has 

walked out on us, without so much as a goodbye, and now 

summer is glowering down on our precious metros, making 
them sweatier, stickier and generally less bearable. 

Well, frankly, it’s not on. And we at MORE are determined to do 
something about it. Us lifestyle journalists have no choice, any- 
way—staying cool is compulsory. It’s our job to find cool stuff, do cool 
stuff and then report on it for you, our terribly cool readers. But how 
to pull this off in a Delhi summer? If only we had picked the easy beats 
in journalism, like terror in Pakistan, or the G20 summit. 

One plan was to hire a battalion of spiky blonde Svetlanas from 
Iceland to supply us with cold towels and slices of cucumber, flapping 
punkahs as they went. A genius, Bond villain scheme that fell 
through only because the Svetlanas—like Bond villains—don't actually 
exist. Another idea was to live in your car with the AC running, a plan 
which never went anywhere because, well, it's rubbish. 

But then more fruitful ideas bubbled forth. Proper lifestyle 
solutions like crisp linen jackets and snazzy shades (see Style). Or breezy 
summer tonics, like Sex on the Beach (see Cocktails). And sushi, not 
rogan josh (see our Behind the Scenes exclusive at Wasabi). 

In the end, we decided that the ultimate way of tackling the 
heat is to head for the hills in the age-old tradition. Our cover 
package this month tells you exactly where to go, where to stay and 
what to do when you get there. There's plenty of Himalayas going on, 
with a slice of Bhutan thrown in, and, if you're feeling adventurous, 
a spot of Scandinavia. Who can fault a jaunt around the fjords at a time 
like this? Come to think of it, isn't Scandinavia where those mythical 
Svetlanas are hanging out? 

If you have any information on the above, or on staying cool in 
the summer time, please write—our address is moreletters@ 


intoday.com. Enjoy the issue! M | 


(Sanjiv Bhattacharya) 
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Metrowatch 25 
The hottest new 
restaurants in the metros. 


Wasabi 28 
Ina MORE exclusive, we go behind 
the scenes at Chef Morimoto's 
Wasabi to see what makes this 
temple of gastronomy tick. 


Cocktails 30 
Two words—"sex" and “beach”. 


Sourish Bhattacharyya on Wine 31 
Lafite Rothschild comes to China 
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Growth is Lit 


A million harmful microbes and dust mites that you can’t even see. 


Presenting Recron Certified Pillows. This unique range can be washed, which means, a million microbes 
and dust mites will not share your nights with you. These pillows also offer superior comfort so that you 
wake up completely refreshed. All of this is backed by the assurance of Reliance Industries Limited 


Washable m 


i | | Antimicrobial 
The advanced manufacturing process 


a a * WA Made from antimicrobial fibre and fabric. 
and specialised fibre filling allows you athe | 
{ | so these pillows stay fresh and germ free 

to wash the pillows at home so that they 


night after nigt 
stay free from microbes and dust mites ун eer гири 


Customisable 

As these pillows come with a zipper and 
additional fibre, so you can remove or 
add puff balls to personalise the pillow 
(ог your comfort 


Bouncy 

Even after repeated use these pillows 
retain their shape and do not sag 
Giving you comfort for years together 


Extra fluffy Featherlike comfort 
The fibres used are engineered to Filled with high tech puff balls, so you 
provide extra fluffiness and softness enjoy extraordinary support and comfort 


Plush Pillow * Personal Puff Pillow * Bliss Pillow * Joy Pillow * Paradise Pillow 


© 
Check Reliance hologram for genuine Recron” Certified products б е С | О [| 


Sweet dreams guaranteed 
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North Indias Biggest Jewellery House at: 


KAROL BAGH PITAMPURA NOIDA FARIDABAD DEHRADUN PANCHKULA 
2708, Bank Street, Karol Bagh, | 162, Kapil Vihar, Pitampura, G-54, Sector-18 10A, Nehru Ground, NIT | 52/15, Rajpur Road, Dehradun | SCO-216, Sector - 14 
Ph.: 28722697,28728833 Ph.: 43005000 Ph.: 0120-2510523-533 | Ph.: 0129-2413103, 2413105 Ph.: 0135-2740863/4/5 Ph.: 0172-2584266/77 


Purchase jewellery online exclusively @ www.pcjewellers.com | Corporate Buyers call : 09910897647 
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ya Nordiska, the luxury textile brand from 

Germany, presents three exciting and 
opulent collections of beautiful and elegant 
fabries for your homes 


Pure Perfection combines fabrics of non- 
colours with the discreet colours of wood and 
stone. 


Creative concept. here you will find embossed 
motifs and colour rich fabrics which are 
reminiscent of far-away lands 


Luxury Life represents glamour, luxury and 
opulence. This collection is about Silks and 
satins, embroidery on velours and transparent 
fabrics. 


Availability: Jagdish Stores, Rajouri Garden, 
Lajpat Nagar, Karo! Bagh and Jaipur 


Clarity of form and the highest standards are 
the principles of Nya Nordiska. With more than 
200 international design awards such as the 
red dot award: product design, the iF design 
award and the Design Award of the Federal 
Republic of Germany in Silver, Nya Nordiska 
can be counted among the leading companies 
in textile design. 
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"GET CHARGED 


Says Hindware's new brand communication. 


home is where we live our life, our own place to unwind and revive. Building our 
own home is a lifetime dream and for most of us a once in lifetime experience 
Tremendous effort and thoughtful planning is needed for the same. People spend 
millions of rupees on interiors, exteriors or paints but when it comes to designing 
a bathroom people seem to compromise, despite the fact that a bathroom is the 
most essential part of your home. The new communication 
the exclusive space that a person needs for himself in today’s busy world. The “Get 
Charged" campaign has been conceptualised keeping in mind the hectic schedule 
people have in the current working scenario. It aims at making people feel that a 
bathroom is an exclusive place in the house that is away from all the worries of life 
where he can relax, think, unwind and rejuvenate his senses to get charged tor the 
life ahead. The communication effectively motivates people to rejuvenate themselves 
in their own home, space & time. Team Hindware is confident that this 
powerful theme will ensure consumer focus and establish resonance) in 
the customers mind as it is universal in its brand appeal 
and transcends different target audiences 
In the words of Mr. V. Krishnamurthy, Head Marketing, 
Hindustan Sanitary & Industries Ltd. (HSIL), “Today 
bathroom is not just a small cubical part of any house, 
it is an attitude of the people who are looking for 
rejuvenation, 
So you've got jets that give you hydrotherapy and 
massage showers that give complete relaxation. The 
new brand communication of Hindware simply redefines 
the bathrooms by making them the most exclusive place 
for rejuvenating life 
For more information visit www.hindwarehomes.com luventüs ul 
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Bangalore: 20 Feb ‘09 marked the launch 
of Wipro’s e.go notebooks at the Chancery 
Pavilion. Bold and colourful with plenty of 
attitude, e.eo notebooks were presented by 
models sashayine the ramp, flaunting e.eo 
in myriad colours: ocean blue, chrome red 


racer yellow and autumn red. Designed for 


the global Indian who takes pride 


identity, these notebooks reflect th 

of the Bold New India. What followe 
elitterine evening of fashion, eli 
glamour with plenty of stimulati 

mind. Mr Ashok Tripathy, Head, | 

Division of Wipro, interacted wit! 

and highlighted that e.go is sculpted for 
functionality and desien, and blends hieh 
style with purpose for trend-setting Indians 
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YOUR MINI-MAGAZINE AT THE FRONT WITH EVERY THING 
YOU NEED THIS MONTH, INCLUDING F1, STYLE TIPS FROM 
THE MAN FROM ARMANI, THE NEW SUV FROM MERCEDES, 
WAR MOVIES AND MUSIC PHONES. 2) 
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Luxury ?? 
131 FF 


High Rollers 


The Rolls Royce 200EX may be an experimental model, but it points the way for the much-< 
SANJIV BHATTACHARYA 
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[ MAY 1-3 ] 

Where: Campal heritage 
precincts, Panjim, Goa 
Check out: http://www. 
indobase.com/events| 


Konkan 
Fruit Festival 


Do stop by at Panjim for the Konkan fruit festival. An 
exhibition-cum-sale of fruits from the Konkan region, other 
attractions include fruit-eating and fruit-carving contests. 


[ may 1-9] 
Where: Grand Hyatt, Mumbai 
Contact: 022-66761234 


Ae eR Hyatt Promotion 


The Grand Hyatt, Mumbai, will host Italian 
Chef Fabio Mariella for a nine-day 
asparagus promotion. May is the 
month for fresh asparagus and the 
special menu will include a variety 
of asparagus-based dishes for 
appetisers, pastas, pizzas and 
risotto. Bon appetit! 





[M3] 


Where: Corporate Stadium, Calicut 
Check out: www.arrabmanlive.co.cc 


, A.R. Rahman in 
. Concert 


в Expect a packed house for 
Rahman's first concert after his 
Oscar win. The genius will be joined 
by some 50 more musicians and a 
delirious crowd, and along the way 
they'll be raising money to rehabili- 
tate HIV-positive orphans. Be quick, 
tickets will go fast. 
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SAT 


SUN 


SUN 


SAT 


SUN 


SUN 


[MAY 3] 


Where: India International Centre, New Delhi 
Contact: 09871119075 


The Law of Attraction Workshop 


Titled the Law of Attraction, this interactive one-day 
workshop is being conducted by motivational coach and 
holistic healer, Anne Riewald. Through a series of lectures 
and energising exercises, it aims to instill in you a sense of 
forgiveness, gratitude and a positive mindset. 


[ MAY 18-27 ] 
Where: Bandra Kurla Complex, Mumbai 
Check out: bttp://www.indobase.com/events 


Indian Shoppin 
Festival — 


From apparel and clothing to 
furniture and furnishings, the Indian 
shopping festival covers pretty 
much all the bases. All this and 
performing artists, craftsmen, 
painters and musicians. 








[ APRIL 18-MAY 24 ] 


Check out: www.iplt20,com 


The Indian Premier League 


The biggest cricket event of the year is back with a bang. S0, 
what if it’s in South Africa, you can still watch it on TV— 
which is what you were probably going to do anyway. Catch 
the madness live on Set Max at 4 p.m. and 8 p.m. 


[ may 31] 


Check out: bttp://sunfeastworld10k.indiatimes.com 


Bangalore Marathon 


It's not the full marathon—at only 
10 km, even the casual runner can 
have a go. And there's still time to 
register. There's prize money, if 
that's a motivation—$1,55,000— 
and the race ambassador, though, 
it's not clear she'll be actually 
running, is Deepika Padukone. 
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THE EXECUTIVE CONSUMER 


Global Cool 


We talk to John Hooks, Giorgio 
Armani's #2, about luxury, India's 
commonality with Italy, and how 
he's not really a stylish person 

at all. (And even if he was, he 
would never admit it.) 

SANJIV BHATTACHARYA 


M: Luxury is such an overused word. 
What does it mean to you? 

JH: It has these negative connotations as 
something frivolous or superfluous, but | 
think it’s actually very necessary. We all 
have special moments in our lives when 
we need that intensity, that extra colour 
or emotion. That's what gifts are, and 
weddings. Luxury is a basic 

human need. 


М. How did your fascination with 
luxury begin? 

JH: | was a working-class Irish boy in 
London, so | didn't exactly grow up 
around luxury goods. But | was en- 
tranced by Italy—the history, the beauty, 
the culture. It's no accident that Italy's 
the home of so much craftsmanship. It 
goes way beyond fashion. Italy's the 
quintessential root of Europe. 


M: India occupies a similar role in the 
East—a source of culture, a root. 

JH: Well, yes, very similar. And India is 
full of regional differences, too, like Italy. 


M. But isn't India's aesthetic more loud 
and ornate, whereas Italy's is more sim- 
ple and understated? 

JH: You say that but each culture is so 
rich and broad. Remember Italy produced 
both Armani and Versace. And similarly 

in India, there's also a great tradition of 
simplicity and austerity. 


M: Will Armani tweak his Italian style 
for Indian sensibilities? 

JH: Well, Giorgio Armani isn't strictly a 
Latin designer—he's inspired by India, 
China, Hollywood, Japan. He creates fash- 
ion for modern contemporary people all 
over the world. | think there's a common 
global aesthetic happening, you see it 


HOSH 
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everywhere. In the way we decorate our 
homes, how we eat. Everyone's eating 
sushi now! 


M: What are the essential ingredients 
of a stylish life? 

JH: If you think you're leading a stylish 
life, then you're not doing it! Not even 
my best friends would call me stylish 


M: What about being green? Suddenly 
fashion designers are talking about 
sustainability like it's a new thing. 

JH: Yes, but that just shows how suc- 
cessful these ideas are, that they've oc- 
cupied the mainstream. We all need to 
find that balance—balance is something 


that India can teach us a lot about. We're 
50 profligate, it's human nature. | don't 
do enough, myself. l'm wasteful, | admit 
it. 


M: But you must lead a stylish life by 
definition. It's your job. You live in 
Milan and fly to London every month. 
You wear Armani suits every day... 
John Hooks: Ha ha! | do, | suppose. I've 
probably got about 20 suits, but I'm 

on the business side, so they're mostly 
navy blue 


М. Sounds like a nice life to me. 
JH: | don't know—it still means | have to 
wear a Suit every day! 
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SPENDING IT 


HOT OFF 
THE SHELF 


A new season calls for a brand new you. From 
watches to handsets to clothes, and even make-up, 
transform yourself with the hottest buys of the month. 
ANUMEHA CHATURVEDI 


Hit 


For Him 
The Imperial St. Petersburg 


Ulysse Nardin 

A limited edition timepiece, The Imperial St 
Petersburg is part of the Ulysse Nardin Marine 
collection. It has a hand-crafted oven-cured 
enamel dial, with an applied gold double-headed 
Eagle. emblematic of St. Petersburg. Presented 
in an elaborate diamond-studded Egg of the 
Tsars, this is one buy that’s truly for keeps 


On request 
Check out www.ulysse-nardin.com 
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signature S 
Vertu 


The Signature S, a 
limited edition piece 
marks the 10th anniver- 
sary of Vertu, the luxury 
phone maker. Each 
handset is made of sap- 
phire crystal, scratch re- 
sistant and painstakingly 
assembled by a single 
craftsman, making it rare, 


"m | 
" 4 
precious and very Vertu 


A. VJC Collection, Versace pe P" ن‎ 
The highlight of this VJC Collection is its bold colour palette, well balanced AVAILABLE AT: Popley La 
with the stark blacks and whites. The cuts accentuate the slim chic look of Classique, Hotel Grand 
the season. Take your pick from printed slim shirts and T-shirts in bright Hyatt, Mumbai: Rodeo 
yellow, orange and green 
























Driver, Richmond Road 


PRICE: Rs 8,000-58.000 Bangalore; and Ethos 
AVAILABLE AT: The Blues Clothing Company store, South Extension-l, Select City Walk, New Delhi 
New Delhi 


> Fountain Pen, Alchemy Visconti 


Paying homage to Swiss psychiatrist Carl Gustaf 
Jung, Visconti introduces the Alchemy limited edition 
pen. Available only as a desk set, the body in red 
resin has two opposite nibs in 18k gold 

PRICE: Rs 2,20,000 

AVAILABLE AT: Penn-e-Regali, Blues Clothing 
Company, South Extension-!, New Delhi 
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A. Ties, Bvlgari 

The new range of accessories 
from Bvigari includes light 
linen ties and cufflinks. The 
neckties are crafted using the 
"seven folds" technique, where 
the fabric is cut and hemmed 
by hand and then folded 
seven times. 

PRICE: Rs 9,600 onwards 
AVAILABLE AT: Bvigari bou- 
tiques at The Oberoi, New 
Delhi; and Taj Mahal Palace 
and Tower, Mumbai 
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> Bags, Canal 


Jazz up your holidays with these striped travel bags from Canali. 
The bags come in blue, red and white striped patterns on 
canvas with croc print calfskin inserts. 

price: Rs 72,000 onwards 

AVAILABLE AT: Canali boutiques at DLF Emporio, New Delhi; 

UB City, Bangalore; and JW Marriott, Mumbai 


emm men 
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w Eyewear, Ray Ban 


Add a dash of colour to those dreary work days with this new range of 
prescription eyewear from Ray Ban. Available for the very first time in India, 
the collection includes models in a variety of vibrant colours and shapes. 
PRICE: Rs 6,100 

AVAILABLE AT: Leading optical outlets across the country 


4 Ruinart, Moët Hennessy 


Champagne lovers, rejoice! Counted 
among the world's best champagne 
brands, Ruinart is now available in 
India. Made exclusively from 
Chardonnay grapes, Ruinart Blanc de 
Blancs is smooth and rounded on the 
palate, while Ruinart Rosé, is a fine, 
elegant champagne that has a smooth 
balanced fruity wine flavour 

PRICE: Rs 4,000-4,500 

AVAILABLE AT: The Imperial and Hyatt 
Regency, New Delhi 


w Shoes, Paul Smith 


Soft leather and bright dyes define 
these leather boat shoes from Paul 
Smith. Part of the mainline collection 
knotted button detailing with piped 
edging is used on contrasting leather 
to mirror the clothes 


PRICE: Rs 10,000-25,000 
AVAILABLE AT: Paul Smith boutiques 


DLF Emporio, New Delhi; and UB City 
Bangalore 













w Perfume, Dolce & Gabbana 


A natural masculine fragrance, The One for Men is a brand new fragrance from 
Dolce & Gabbana. A spicy oriental scent, its top notes include grapefruit, 
coriander and basil. An evening scent, to complement D&G's morning Light Blue. 
PRICE: Rs 3,290 

AVAILABLE AT: Multi-brand outlets across the country 





For Her 


a Ulubwear, Wills Lifestyle 

Add a dash of glamour to your wardrobe with Wills Clublife, the latest range of 
clubwear from Wills Lifestyle. Sequins, embellishments and detailed origami 
work make these clothes perfect for a night out with friends. 


PRICE: Rs 1,399-7,999 
AVAILABLE AT: Wills Lifestyle stores across the country 


STOCKISTS 
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Dior 


Mother of pearl, diamonds, pink sapphire 
baguettes and as many as 193 amethysts 
combine to create the Christal Amethyst, a 
25-piece limited edition watch from the 
House of Dior. "For the ultimate jewel and the 
ultimate in innovation this season, the unique 
Dior Christal Amethyst will exceed expecta- 
tions," says designer John Galliano 


PRICE: Rs 77 lakh 
AVAILABLE AT; Dior boutique, DLF Emporio 
New Delhi 


Yt 


lear, Puma 


Get set to sizzle this summer with this new 
range of swimwear from Puma. Take your 
pick from colourful bikinis, tankinis, sarongs 
and single-piece swimsuits, 
PRICE: Rs 899-2,099 
AVAILABLE AT: Puma outlets 
across the country 
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Blues Clothing Company, New Delhi: 011-2465 8561/ Ethos, Select City Walk, New Delhi: 011-4058 8700/ Canali, DLF Emporio, New Delhi 
011-4604 0731 or UB City, Bangalore: 080-4173 8997/ 98 or JW Marriott, Mumbai: 022-5693 3000/ Rodeo Driver, Richmond Road 
Bangalore: 080-4124 8471/ Popley La Classique, Grand Hyatt Plaza, Mumbai: 022-3060 2000/ Paul Smith Boutique, UB City, 

Bangalore: 080-4173 8882 or DLF Emporio, New Delhi: 011-4604 0734/ Bvlgari, The Oberoi, New Delhi: 011-2436 3030 or Taj Mahal Palace 
and Tower, Mumbai: 022-6665 3366/ Ruinart, The Imperial, New Delhi: 011-2334 1234 or Hyatt Regency, New Delhi: 011-2679 1234/ Dior, 


DLF Emporio, New Delhi: 011-4600 5900 


ойе 


теп s jewelry & accessories 


К talvaa ll : 
С Say 
Bracelets e Cufflinks e Rings e Car Danglers e Key Chains e Money Clips ~ Pendants e EarStuds 


DEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Cell : 98203 75755 / E-mail : sales devotie us / Website : www.devotie.us DKV JEWELERS INC. : Soca Raton. 
Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail: sales@dev-group.com DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail dev-antwerp(@qglo.be 


Also available at : Mumbai - D G Jewels : 121-125 1st Floor, Earth Castle Shopping Mall, Opp Sika Nagar, V. P Road, Prathana Samai, Mumbai- 400 004. Tel. : 23801030. Chennai - NATHELLA -T Nagar 3 
Road. Tel. 24360060 - Purasai Prince Towers Tel. : 26431555 Anna Nagar C36 Second Avenue Tel. : 26267600 Velachery 27 Velachery Main Road Tel : 22592500 б. A. THANGA MALIGAI JEWELLERS 
Road, Chennai 17 Те! : 2346 1234 - North Usman Road, Chennai 17 Tel. : 2346 1515 - Anna Nagar, Chennai 40 Tel. : 2626 4411 Tirupati - №. T. A. Circle, Opp. Town Club Tirupati 517 501 1 

Goa, Panjim- JAVERI'S - 3 GOVINDA, M. G. Road Panjim Goa -403001 Tel. : 0832-3292321 /6514004 Cell 09370178285. Ahmedabad, SPARKLING PASSION - 5. Rahul Tower - A. Near Anand Nag 
Road Satellite, Ahmedabad - 380015, Gujarat. Tel. : 079- 40068415 / 26584458, Сей: 09924219924 / 8327001076, Contact Person- Mr Parag Shah Rajkot- PATLOON HIGH FASHION - Sardar Nagar M 
Tel. : 2458425 Nagaland - M/S HOME MART - Opp.NagaShopping Arcade, Bank Colony, Kohima Road, Dimapur, Nagaland - 797112, Tel. : 03862-233149/235044 Pune - Ranka Jewellers : CTS 4 
Mumbai- Pune Road, Chinchwad Pune, Next To Premeire Ltd. Tel. : 020- 27474700/01. Bhubhaneshwar - KHIMJI 621. Saheed Nagar, Janpath. Tel: (0674) 3017777 MrAshist 





Speak, 
Memory 


Waltz with Bashir is a brilliant investigation into the 
nature of guilt and memory. BIBEK BHATTACHARYA 





pack of rabid dogs run the streets of an Israeli town, driving people from their 

path, knocking over roadside café tables, their haunted yellow eyes narrowed 

with blood lust. They stop at an apartment building and look up at the man at the 
window, looking down at the challenging, unhinged faces below, baying for his blood. 
The man wakes up from his sleep. It’s just a dream, a terrifying dream. 

Dreams and hallucinations play an important role in Waltz with Bashir, a bold new 
animated film from Israeli director Ari Folman, but memory is what the movie turns on— 
memory and guilt. Folman served with the Israeli army during the Lebanon war in the 
1980s. He was part of an Israeli contingent which failed to stop a massacre of Palestinian 
Muslims by the followers of the assassinated Lebanese Christian President, Bashir. This 
film tries to unlock Folman’s black box of suppressed memories of that event. 

War-time guilt and the role of memory in keeping that guilt alive as well as 
ultimately providing catharsis is nothing new war stories. Classics like Apocalypse Now 
and The Thin Red Line inhabit a similar cinematic terrain, but they were not made by a 
participant, nor were they animated. And these two details are where the power of 
Waltz with Bashir lies. 

Early in the film, after Folman listens to a former army colleague describe the dream 
about the dogs, he slips into his own reverie, and realises that most of his memories are 
actually surreal dreams of dread. So, he interviews other soldiers who were with him at 
the time, as well as journalists, political commentators and psychiatrists. Every new 
conversation throws up more facts and Folman tries to piece together those traumatic 
years of his life. As one middle-aged man after another remembers their time in the war 
zone, what hits hardest is the arrogance of youth that the Jewish soldiers carried with 
them as they set about decimating Lebanese cities while listening to blaring rock ’n’ roll. 
Sounds like Apocalypse Now? Well, it’s actually more disturbing. Most interviewees 
adopt a bland, matter-of-fact tone when they reminisce, but you can see the shame and 
pain in their eyes. Everybody is complicit in war and Folman’s closure comes when he 
realises that the best way to deal with guilt is to acknowledge the facts. 

Animation allows Folman a degree of vividness, irony and narrative poise which 
might not have been possible with live action. Because of the medium, you can see his 
memories warp and disintegrate in places, and come together with powerful clarity in 
others. It’s a long way from the Disney blandness of a decade ago. Constantly evolving 
animation techniques have enabled Folman to masterfully evoke the disorientation of 
war. And in the final scene, as the film cuts away to actual footage of the massacre, you 
realise anew how such scenes could have traumatised him for life. Waltz with Bashir is a 
film as relentless in its pursuit of truth as a pack of wild dogs. M 
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War films are often about the 
protagonist's involvement in 
and reaction to carnage. Here 
are five great ones: 


» Apocalypse Now (1979) 
Coppola's masterpiece can be 
interpreted in many ways, but 
the biggest theme of this film 
is power and insanity. 


» Full Metal Jacket (1987) 
You need not look further than 
this Stanley Kubrick film, 
about the dehumanising 
nature of war. 


“Вот on the Fourth 

of July (1989) 

Oliver Stone tries to grasp the 
complexity of emotions when 
a war veteran is betrayed by 
his country. 


» The Thin Red Line 
(1998) 

Terence Malick's comeback 
film tracks the conflicted 
interests of different soldiers 
in a contingent. 


» Half Moon (2005) 
Bahman Ghobadi investigates 
what happens when art and 
creativity gets caught in the 
vice-like grip of war. 








NISHIKANT GAMRE 
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The Books That Shaped My Life 


Every issue we ask a prominent businessman about the books 
that made them the people they are today. This month: 
Sudip Bandyopadhyay, CEO, Reliance Money. 


Pather Panchali, Bibhutibhushan 
Bandyopadhyay 

This book has stayed with me ever since school. 
It’s about the life, dreams and aspirations of a 
village boy in Bengal and it helps me relive my 
childhood through him. The transformation of 
incidents from micro to macro makes for great lit- 
erature and the book remains special because of its 
ability to universalise the issues. 


Overload, Arthur Hailey 


| read this in college and it helped me understand the 
bottlenecks that developmental projects face the world 
over. [t explains how the different interest groups try to 
maximise their own benefits with complete disregard to 
society. One can link the story of setting up a power 
plant in the United States to numerous projects in India. 


Moneychangers, Arthur Hailey 

An excellent analysis of the banking and financial 
services industry, Moneychangers was written 30 
years ago but remains relevant even today. Confidence and 
theability of tackling issues head-on are important in handling any crisis. 
The story of how a run on the bank was averted by mere courage and will 
power taught me a great lesson. 


Tintin Series, Herge 

Wit, intelligence and willingness to overcome any odds are the qualities 
that make Tintin, the young reporter, stand out. It taught me that if you 
put your mind to it anything is possible. 


Around the World in 80 Days, Jules Verne 

The book is awe-inspiring and has influenced generations. The challenges and 

the ingenuity, with which he overcomes the odds, inspire me even today. M 
AS TOLD TO ANUMEHA CHATURVEDI 
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Why carry two devices when one does the job just fine? That's the 
logic of Sony Ericsson's Walkman and Nokia's XpressMusic phones. 


F THE IPHONE 3G FEELS A TAD 
pricey for these “difficult” 
times, here are a couple of 

prime contenders to consider. 


Sony Ericsson W705i 


For Rs 16,800 this is a very good 
phone. A few foibles and the camera 
could be better, but it looks smart 
and the music playback on the de- 
vice is excellent. You don’t usually 
end up praising gear that comes with 
the sales kit, but even the in-ear buds 
that come with the W705 are sur- 
prisingly good. 

The handset’s biggest problem, 
however, is not of its own making. 
Sony Ericsson's software suite is 
painful and transferring music 


























+ Now playing 


through Media Manager is irritating, 
particularly if you have a slightly 
slower computer (you risk intermit- 
tent crashes). The PC-connectivity 
software ruins a perfectly decent 
device. And then there is another 
irritation—you cannot change the 
memory card on the fly. But when 
all is said and done, this is still a 
good-looking device with excellent 
playback—we'll give it a B. 


Nokia 5800 XpressMusic 
This is Nokia's first major foray into 
touch to take on the might of the 
iPhone (though they did have the 
old Nokia 6708 which was a great 
phone back in the day). But let's be 
clear here—the 5800 ain't no 
iPhone. In fact, it ain't no iPhone 


\ Sony Ericsson W705i 


— q 


18 BUSINESS TODAY MORE MAY 2009 


Options 


>> 


Nokia 5800 XpressMusic 
Rs 19,500 


killer either. What it is, is a device 
that surprises you with its 
functionalities. 

As a music player, it could do 
with some touching up—song 
changes are sometimes accompanied 
by noise and the device does not 
have the intuitive touch-feel of the 
iPhone. But once you're into it, you 
do get used to the slightly clunky 
nature of the music software. 
Transferring music onto the device 
is a breeze, Nokia Music Manager is 
relatively easy to use and you can 
swap out your memory cards while 
the phone is on. 

But the device's biggest plus is 
that it is a very nice phone. Battery 
life is excellent, web surfing on its 
large screen is smooth and the overall 
experience of living with the device is 
pretty nice. But it costs Rs 19,500. 
More than the W705, but worth it. 
But we'll give this a B+ because we 
know Nokia can do better. M 
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(X Mercedes >> 


Brute Luxury 


We associate Mercedes-Benz with big, luxury cars, but the ML320 CDI breaks that image with its 
diesel engine and serious off-road gear. ARUP DAS 


ports utility vehicles aren't what 

they used to be. Today, they're 

no better than beefed-up sedans 
designed to take on the urban jungle 
rather than actual dirt tracks. Hardly 
a fraction of luxury SUV owners 
would dare to venture into the mud, 
so we can't really blame carmakers 
for fiddling with the SUV’s DNA. But 
Mercedes-Benz has retained the true 
blue 4x4 nature of the M-class with 
serious off-road capability. It makes 
true believers out of even hardcore 
mud-slingers. 

The Stuttgart brawler's new imp- 
osing grille may not appeal to every- 
one, but it has a powerful presence. 
[he front nose looks mean—it rem- 
inds us of the terrorising ice hockey 
mask of Casey Jones and the notori- 
ous Shredder's helmet in Teenage 
Mutant Ninja Turtles. 

The interiors are quite stylish. The 
buttons all over the dashboard and 
steering wheel are a bit overwhelm- 


ing—there are so many options to tin- 


ker with, you feel like Captain Kirk of 


the Starship Enterprise. But the 
chrome touch on the steering wheel is 
a masterstroke—Mercedes' way of 
shedding its older image for some- 
thing younger and more new money, 
more the preserve of rivals BMW and 
Audi. The beige cabin looks a tad 
downmarket compared to the black 
and chrome interiors of its peers, but 
spacewise, the M-class doesn't disap- 
point. It's surprising that this big SUV is 
a -seater unlike the seven-seater BMW 
X5 and Audi Q7—presumably, they're 
thinking more in terms of four bache- 
lors hitting the dirt track. 

There's plenty ої power here— 
the 3-litre diesel engine pumps out 
234 bhp and a torque rate of 535 
Nm, which should give vou a jet-like 
pickup. Instead, the launch is subdued 
and dull, a stark contrast to the BMW 
x5, which kicks and zooms like it has 
a plane to catch. Where the Merc 
wins is its silky smooth 7G-tronic au- 
tomatic gearbox and its ability to get 
its wheels dirty. With adjustable аг 


suspension and one of the best 


7-speed automatic transmissions in 
the industry, no terrain is too difficult 
to confront. And it's as safe as can 
be—airbags Cy erywhere and nifty 
programmes like Pre-Safe, which 
senses potential accidents and pre- 
pares the car accordingly, or Neck 
Pro, which detects rear-end bangs and 
releases pre-tensi ned springs inside 
the head restraints. 

The M-class is for people who 
wear Armani suits during the week 
days and Ralph Lauren khakis at th« 


weekend. They may not venture out 
to the dirt tracks but the option 
alwavs there, and it's always a com 


fort. And Rs 68 lakh realh 
stretch for the machine, a combina 


tion of luxury and brute power. M 


Model ML320 CDI 
Engine 3-litre, V6 
Max power 234 bhp 
Max torque 535 Nm 
Gearbox 7-speed automatic 
0-100 kmph 8.6 seconds 
Top speed 250 kmph (limited) 
Price А5 68 lakh (ex-showroom) 
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FISH PEDICURE 





otep out in style in 
some of the coolest 
jackets this 
summer. 

BIBEK BHATTACHARYA 


How do you carry off a 
crumpled linen jacket? We 
say, don't try too hard. 
Cotton and linen are 

fabrics which enhance 
comfort and crumple 

just enough by the end of 
the day to give you that 
perfect slightly ruffled 

look. Don't wear your 
summer jackets with 

clothes in staid, dark hues. 
Go for shirts and T-shirts in 
brighter colours and interest- 
ing textures. Don't wear a tie 
with them unless you 
absolutely have to. It is 
summer, after all. These jackets 
will look good if you know ex- 
actly what to wear with them. 
Take a look. 


E 
Cream jacket from Pal Zileri for Rs 75,099 | 
Striped trousers from Paul Smith for Rs 22,000 |, | 


v 
Dark grey check linen jacket from 
Aigner for Rs 51,500 


Shirt from Aigner for Rs 10,500 
Striped trousers from Paul Smith for Rs 22,000 





Jacket for 
Rs 81,000 


Cream stole for 
Rs 5,500 


Light brown 
trousers for 

Rs 21,200 
Pocket square for 


Rs 3,000; 
all by Canali 


4 
Blue-striped jacket 


from Hugo Boss for 
Rs 29,700 

White polo T-shirt 
from Kenzo 

for Rs 1,200 

White jeans from 
Aigner for 

Rs 11,500 





A 
Brown jacket for Rs 57,000 


White shirt for Rs 13,000 


Light brown linen trouser for Rs 21,000; 
all from Ermenagildo Zegna 





STYLIST: SHAMALI SINGH: PHOTO: RITESH SHARMA 
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Five 
for the 
Summer 


Every man needs a collection of shades. 
Check out this season’s hottest shades. 
BIBEK BHATTACHARYA 
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India s only fortnightly car magazine, packed with reviews, opinions, 
comparative testing and car news from around the world 


Backed by superlative pictorial content and practical information about 
cars, it is one magazine that no car enthusiast can afford to miss 


YOU PAY Rs. 2496 

f 
PORTABLE CHILLER BOX FOR CHILLING BEVERAGES 
WITH FM RADIO + AMBIPUR CAR FRESHENER PACK 





YOU PAY Rs. 884 
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41 PIECE CAR TOOLKIT + 
AMBIPUR CAR FRESHENER PACK 


Arms dCrestra /AUTO BILI 





Please fill tne order form and send it to us 
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Yes! Please start my subscription to AUTO BILD India for the term I've indicated below 
Г] 3 Year Term Pnce (78 issues) Rs * 544. You get а 


(— 


LI] 1 Year Term Price (26 Issues); Rs 22089 You get a 4 ( as your assured gift 


Payment Details: Charge my Credit Card ЖГ O MB C 


Card No: ___ Expiry Date Signature: 





Or, | am enclosing L] Cheque / DD No Dated 





Drawn on (specify bank) in favour of Living Media India Limited A/C ABI. For non-Delhi cheques. please add Rs. 1 


Tel Mobile _ E-mail 





To subscribe email at wecarebg@intoday.com or call us at 0120-2479900. Send form with payment to Living Media India Limited, A-61, Sector-57, Noida- 201301 (U.P.) ЕЕ 

Subscription Terms and Conditions: Auto Bild India cover price is Rs.40/- • Say ng are on the cover price * Special rates and offer valid in india for fmiiad period опу * Auto Bild india is a fortnighthy magazine | | 

* Allow 4-6 weeks for processing of your subscription from the date of sending the necessary documents to Auto Bild india • Specifications of the gift in the offer are subject to the avallabit Bic Lil. 

india wil not be responsible for any postal delays. transit losses or mutilation of the subscripbon form • Auto Bid india reserves the right to change fhe terms and conditions of this su \ “а of time 

without any prior notification * The subscription request received prior to that would be honoured on the same terms which were prevalent at the time of dispatch of the form • Subscription wouid be processed or | INDIA | 
realization of the { ayments • By filling the subscnpbon form, the subscriber understands and agrees 10 af the terms and conditions of the offer e Your tree gif will reach vou in about 4-5 weeks о cement of 

your subscription • end cash + Add Rs. 10 for non-Delhi cheques * Offer valid tili stocks last • 1 will not be possible to entertain any request for cancellation once the free gift has been dispatched • Superscribe INDIA'S ONLY FORTNIGHTLY CAR MAGAZINE 
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Fish 
Eats Man 


A treatment for skin conditions 
has evolved into a ticklish pedicure 
that leaves your skin looking and 
feeling like new. KUSHAN MITRA 







































Why Get One 


The Gurra Rufa fish are native to the river basins of 
the Turkey, Syria and northern Iran and for years 
have been traditionally found in the warm springs 
besides Turkish spas where they used to eat the dead 
skin of patients who suffered from psoriasis—a com- 
mon skin condition. These fish eat the dead and 
diseased skin leaving the healthy skin behind. A 
normal pedicure would do the same thing, but this 
is au natural! 


Which Kind to Get 


There is only one kind. You go to the spa, take off 
your footwear, clean your feet and then dip them in 
the water full of fish and let them do their job. That 
said, Happy Feet, the people who run the service in 
the Capital will soon be starting a full body treat- 
ment. Much like those Turkish spas. 


What Happens 

You stick your feet in a tub which you may share 
with other customers—don't worry, there's plenty of 
room. And then 800 fish—yes, 800—nibble away at 
your dead skin. Sometimes they jump out of the 
water. It lasts about 20 minutes. Since the Gurra Rufa 
don't have teeth, there is no fear of the fish drawing 
blood or transmitting diseases. You ought to pass up 
the treatment if you have any cuts though. And if it's 
the full body treatment you're after, make sure 
you're wearing Speedos and not shorts. Say no more. 


What It Feels Like 


Like a thousand feather dusters. The fish jaws and 


_ their fins as well as their bodies rubbing against your 


feet can send people into peals of laughter. You 
wonder if this is skin therapy or laughter therapy. 


Where | Can Get One 


These fish spas are available in Delhi, Chennai and 
Bangalore. A 20-minute course at Happy Feet in 
Delhi's Select Citywalk Mall costs Rs 390, but 
expect the full body treatment to cost a lot more 
when it starts. 

Contact: Happy Feet, Select Citywalk, 

Saket, New Delhi; M: 9891081084 
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METROWATCH 


Mumbai 


Fratelli Fresh offers not just good food but 
also a variety of seating arrangements 


Fratelli Fresh in Powai is a calm and cosy respite at the 
end of a cacophonous day. ANAMIKA BUTALIA 


he convention centre at the overlooks the pool and the Powai 
Renaissance Hotel has a new Lake beyond. Spread over 3,000 
Italian restaurant, Fratelli Fresh, square feet, the restaurant is divided 


a calm, private location which into several sections—an open 
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kitchen for tailor-made dishes, a 
community table for wine tasting 

and pairing sessions, and several dining 
areas from casual to private to deck 
seating. The deck seating is an exclusive 
arrangement for the more quiet, 
romantic evenings. 

Most impressive of all, though, 
is the 58-seater bar. Casual yet chic, 
it houses Old World Italian wines 
as well as a range of wines from 
Australia, Chile, New Zealand, Spain 
and California. Expect the full range 
of Grappas, Limoncellos and Espressos. 

For Chef Enrico Luise, who comes 
from Verona, Italy, it's all about fresh 

flavours. Herbs are handpicked 
from the hotel's garden, along 
with lettuce, tomatoes, 
aubergines and cabbage. 
The five-course a la carte 
menu offers Gnocchi al 
Gorgonzola—potato 
dumplings with a rich 
blue cheese sauce—for 
vegetarians and for meat 
eaters, the Braised Lamb 
Shank, Ossobuco di Agnello, 
which falls off the bone and 
melts in the mouth. Piccante is the 
best of the hand-tossed pizzas, with top- 
pings like tomato, mozzarella, spicy 
salami, onion, etc. For seafood fans, 
there's the Fritto Misto, a mix of 
calamari, baby prawns and white bait 
with marinara sauce. 

There's plenty of cheese to finish 
off with, from sheep, cows and goats, and 
classic Italian desserts like the Fondente di 
Cioccolata, served with a hot chocolate 
cake and passion fruit coulis. 

But food aside, it's the variety of 
seating arrangements that clinch it for 
Fratelli Fresh—you can come here with 
your partner, your family or host private 
dinners for important corporate clients. 
ADDRESS: Renaissance Mumbai Hotel 
& Convention Centre, Powai 
CONTACT: 022-6692 7777 
OPEN: 7 p.m.-midnight 
MEAL FOR TWO: Rs 3,200 (excluding wine) 
MUST TRY: Gnocchi al Gorgonzola, 
Piccante, Fritto Misto, Fondente 
di Cioccolata 


/ 
Е 


26 BUSINESS TODAY MORE MAY 2009 


ItALIA boasts of breathtaking 
interiors and excellent Italian food 








Delhi 


MALL ITALIA 


Bangalore's much-loved КАША now 
opens in Delhi. ANUMEHA CHATURVEDI 


fter seven years in Bangalore, КАА, the 

award-winning restaurant from the Park 

hotel chain, comes to Delhi, to the spiffy 
new DLF Place in Vasant Kunj. Located on the 
second floor, ItALIA is easy to spot, thanks to 
its huge hoarding and the open air terrace. But 
the mall was not fully functional when I went 
visiting and the place is near empty. 

That said, the interiors were breathtaking 
and the Italian food is excellent. Park proper- 
ties are known for their fine design and this is 
no different. Beautifully lit with lone glass ins- 
tallations, the restaurant is spread across four 
different spaces—the fine dining section, the 
private room, café, and the breezy al fresco 
section. While the fine dining section and the 
private room lend the place a formal, if flam- 
boyant air, the café and the open air section 
are a stark contrast—cosy, cheery and com- 
pletely casual. 

Executive Chef Mandar Sukhtankar and 
Celebrity Chef Antonio Carluccio have created 
an exhaustive menu that promises the best of 
Italian flavours. From wafer-thin pizzas baked 
in wood fired ovens to pastas, Panini, Risotto 
and Calzoncini (baked pocket-sized pizzas), 
there's plenty to choose from. The Minestrone 
Genovese soup made of potatoes, tomatoes, 
basil pesto and penne is quite good, but go 
easy on the servings. The Oreccheti pasta (ear- 
shaped pasta tossed in broccoli, chilli and gar- 
lic), Bucatini Carbonara, green pea and Asp- 
aragus Risotto tastes great, too. The bar stocks 
an invigorating selection of Italian house wines 
and Grappa. Don't let the lack of crowds put 
you off—now's your chance to book those 
tables before they're hard to come by. 


ADDRESS: Second Floor, DLF Place, 

Vasant Kunj 

CONTACT: 011-4311 1777 

OPEN: 12 p.m.-midnight 

MEAL FOR TWO: Rs 2,400+taxes 

(excluding alcohol) 

MUST TRY: Bucatini Carbonara, Pizza with 
Artichoke, Asparagus, Pecorino and Cherry 
Tomato Piadine, Green Pea and Asparagus 
Risotto with Sundried Tomato Pesto 
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Bangalore 


SPANISH SURPRISE 


With Caperberry, Bangalore can finally boast of a great 
Spanish restaurant. Well, sort of... RAHUL SACHITANAND 


n à city overrun by restaurants serving imitation Chinese and 

North Indian cuisine, Caperberry, a restaurant serving mainh 

Spanish cuisine, comes as a surprise. Started bv veteran Chef 
Abhijit Saha, who was pivotal in starting ItALIA at the Park hotel, 
Caperberry also has its own connection to Bangalore's now- 
struggling IT industry—his partner in the new venture is Shruti 
Shibulal, whose father S.D. Shibulal is Co-founder & coo, Infosys, 

Saha calls the cuisine at Caperberry “avant garde European", 
but with a tilt towards Spanish fare. He knows whereof he speaks, 
having trained with Master Chef Antonio Carluccio Zafferano of 
the Neal Street Restaurant in London, and the Michelin-starred 
Giorgio Locatelli at the The French Horn in Reading. Here, he 
offers two distinct menus for the two sections of the restaurant—a 
70-cover a la carte restaurant and an adjoining 46-seater tapas 
lounge. The a la carte menu at Caperberry offers its share of clas- 
sics, like Seafood Paella, alongside some original dishes such as 
Sous Vide-style Canadian Pork Belly with Turnip Puree, Chorizo 
Chips and Cranberry-sage Infusion. There's also a tasting menu 
where you can sample an assortment of dishes. And even before 
that, you're encouraged to stop by the tapas lounge for appetis- 
ers—marinated olives and Citrus Frost Crostini for the veggies or 
char-grilled garlic and pepper chicken with sherry along with 
Sangrias, sherry cocktails, single malts and a growing wine list. 
Whichever way you go, you must try the signature dessert, the 

moan-inducing Chocolate Monte Carlo Gold with Cyro Espuma, 
a chocolate mousse cooked in liquid nitrogen. Its surface is hard 
and chilled, but when you pop it into your mouth, it melts. M 


ADDRESS: 48/1 Ground Floor, The Estate, 121, Dickenson Road 
CONTACT: 080-2559 4567 

OPEN: Lunch from 12.30-3 p.m.; dinner from 7-11.30 p.m.; and 

tapas from 5.30-11.30 p.m. 

MEAL FOR TWO: Rs 2,500 

MUST TRY: Deconstruction of Salad Caprese, Jamon Serrano with Pears 
and Caperberrry, Seafood Paella, Escalivada Catalana with warm 
Parmesan-hrie Flan, Truffle Oil and Chilli Garlic Mojo 
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APPSLILS 


BEHIND THE SCENES 


(Restaurants) 


KITCHE 


CONFIDENTIAL 


Chef Morimoto's landmark 
restaurant Wasabi will 
soon complete a year in 
New Delhi. We go behind 
the scenes to see what 
makes this temple of 
gastronomy tick. 

BIBEK BHATTACHARYA 


t’s 10.30 in the morning on а 

bright February day in Lutyen's 

Delhi and the man in charge, Achal 
Aggarwal, is cocooned in the chic 
confines of Wasabi by Morimoto. 
“It’s going to be a slow day,” he tells 
me. Even at glamorous 
Wasabi, most of the busi- 
ness arrives at dinner time. 

Ever since Wasabi took 

up residence at the opulent 
Taj Palace Hotel on Man 
Singh Road almost a year 
ago, it has been a foodie 
favourite. Chef Masaharu 
Morimoto, from the cult 
show Iron Chef, opened his 
Indian Wasabi franchise at 
the Taj Mahal Palace and 
Tower in Mumbai in 2004 
(the second Wasabi after the original 
in Philadelphia). It took the gourmet 
world by storm. The swish set dined 
there six nights a week, while average 
Joes would blow their wallets for an 
annual dinner of bliss. And to 
Morimoto’s credit, the Delhi Wasabi 
looks distinct from the one in 
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Mumbai—it’s smaller with 54 covers 
to Mumbai's 72. Even the kitchen’s 
smaller. And that’s just how Chet 
Achal likes it: “It’s better when every- 
thing you need is within arm’s length, 
manned by a tight group of chefs.” 
The peacable Achal is no Gordon 
Ramsay-style tyrant and the kitchen 



















actually seems cosy. At the hot 


counter, Assistant Chef Vikramjit is 
preparing sauces and garnishes, while 
out front, the Sake Bar—unique to 
the Delhi Wasabi 
polish. Meanwhile, Chef Daisuke, the 





gets a wipe and 


shy Japanese at the Sushi counter, 
starts cutting fillets of salmon with 
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Flambe: Chef Achal at 

1. The Teppanyaki ci 

2. Bringing out the sali 

3. Chet Daisuke gets busy i 


what looks like a short samurai 
sword, The knives are all imported 
and hideously expensive. For exam- 
ple, the one Chef Daisuke uses to peel 
a Carrot into an elegant spiral strip—a 
technique called matsuramuki—costs 
Rs 18,000. “Every chef has a set of 
knives unique to the part of the kit- 
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chen he works in,” says Chef Achal. 

The salmon fillets go behind the 
glass counter with all the seafood, 
meats and 18 different kinds of 
vegetables, the star being Wasabi 
itself, which looks like a large gnarled 
carrot. (The tip is rubbed on a shark- 
skin tray to produce the famous 
paste.) "It's much less pungent than 
the tube stuff that you get in the mar- 
kets,” says the chef. 

At 11.30 a.m., a fresh Maguro, a 
giant fish, is taken out of cold storage. 
There are two large cold storage 
rooms and one dry goods store in а 
labyrinthine maze behind the kitchen, 
an area that Wasabi shares with the 
other Taj restaurants. All the fish— 
along with Kobe Beef and gigantic 
King Crabs—is flown in directly from 
the Tsujuki fish market in Tokyo, and 
kept frozen at -85 degree C. All the 
Wasabis have their ingredients flown 
in from Japan except for in 
Philadelphia and New York, where 
the local markets are good enough. 
With the overheads of flying the pro- 
duce, plus import duties, it's little 
wonder that meals at Wasabi aren't 
cheap. The King Crab dish, for exam- 
ple, costs Rs 1,300 alone, while a 


meal for two at the restaurant will 

easily set you back by Rs 5,000. 
Come 12.25 p.m., the kitchen is 

ready to go. First, the counter is deco- 


rated—an assortment of vegetables 
that wouldn't look out of place on à 
Hula Hula dancer is piled into a large 
see-through glass pot of ice. Chef 


Sowrav sets about the Teppanyaki 
counter with a pair of large metal 
spatulas, while Daisuke—one of two 
Japanese chefs at the restaurant —is 
slices and dices, chatting away with 
Chef Achal in Japanese. 
Then—customers! There are twi 
covers on Table 3 and they’re going 
straight for the Chilean Sea Bass and 
Ishi Yaki Vegetable Bop (vegetables 
on rice prepared at your table in hot 
river stone bowls). The main dish is 
labelled *Fire"—which means 
“quick”—and, as new customers 
arrive and the orders keep coming, 
the kitchen swings into action. At the 
hot counter, Chef Lok Thapa gets 
busy with the sticky rice, at the cold 
counter Chef Padam Thapa makes a 
beautiful dessert, topped with an 
orchid. “Everything in this kitchen is 
edible," he tells me. Waiters run in 
and out, reminding the chefs of new 
orders, or orders that are taking to 
long. One waiter is so busy flirting 
with one of the waitresses that an 
order reaches the table late. The 
Maitre D' gives him a good ticking off 
"We're all friends really," says 
Asst. Chef Vikramjit. “We have to 
be—we spend over 12 hours a day 
te gether! We come around 
9 a.m., the work goes on in 
two shifts, and by the time 
we leave, it’s past midnight.” 
For today, shift one is 
over. It’s 3 p.m. and the last 
of the patrons are finishing 
their lunch. “We’ve got quite 
a few groups coming tonight 
So, we will probably start 
our preparations a little ear 
lier," says Chef Achal with 
a smile. He loves to be buss 
He was never as happy as 
the previous week when th« 
Kapoor family—Kareena et al—were 
guests at the Taj and they had both 
lunch and dinner at Wasabi for a 
week. “Oh, they love to eat and 
drink to their hearts’ content,” 
says Chef Achal. 
If the Kapoors like eating, the 
guys at Wasabi love с oking. | 
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COCKTAILS 


SEX ON THE BEACH 


Once upon a time, two very evocative words came 
together to form the ultimate licentious cocktail. 
BIBEK BHATTACHARYA 









obody knows when Sex on the Beach (SOB) was created. 

Nobody knows who had the sex or on which beach. 

Nobody knows which enterprising bartender first 
mixed vodka, peach schnapps, and cranberry juice 
into a cocktail that’s just right—a pleasure to the 
senses with a killer kick up the rear. 

But however mysterious the origins, the drink itself 
is no secret—the traditional version has vodka and peach schnapps as the base, 
with cranberry juice for flavour, along with another juice, usually orange. You 
can swap orange with apple, to tweak the flavour colour, but it’s still Sex on the 
Beach. Sachin, the supervisor at the excellent Rick’s Bar, made me a traditional 
soB—two shots of vodka, one of peach schnapps with equal parts of cranberry 
and apple juice. Redolent of lazy days, breaking surf, and, yes, sex, the schnapps 
compliments the vodka perfectly, leaving just the faintest bitter aftertaste and a 
satisfied grin. You really could do a lot worse on a summer day. I’m not sure if 
the cocktail is a bona fide aphrodisiac, but aren’t all cocktails at some level? 

As for the origins of SOB, even Sachin hasn't a clue. All we know is that it 
originated sometime in that decade of greed—the 1980s. Young bankers were 
raking in obscene sums, trying to look like Michael Douglas in Wall Street and 
making merry in the Caribbean. So, my guess is some young turk in a YSL suit 
and gelled back hair flew the company Lear 
Jet to a beach island crawling with Kingfisher calendar models. Wearing a 
straw hat, our man hits the beach bar and makes an indecent proposal to 
some giggly beauty. A bartender overhears him. And the next morning a 


PHOTOGRAPHS BY SATISH KAUSHIK 


new legendary cocktail appears on the menu. If that sounds too simple, 
then you're welcome to make up your own story, of course... M 


„ШШ ШШ THE QUIRKY 


There's something inherently The same drink with a 
/ decadent about the Indian twist in the tail—instead 
pastime of chewing of cranberry juice, it uses 












betel nut. And it cucumber muddled with 


tastes great, too. grapefruit and a slice of 
So, here's the kiwi. If SOB is a summer ا‎ 
combo— vodka, cocktail, then this is the ' 
peach schnapps and coolest version—the 
betel nut juice topped bitterness of 
with apple foam. schnapps and vodka 
Needless to say, it's an is offset by the cool 2 





invitation to get frisky! cucumber. 
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any years ago, FT's wine 

columnist and the driving 

force behind the Oxford 
Companion to Wine, Jancis 
Robinson, surprised me by saying 
that China was the next wine 
superpower. True, the Chinese 
elite loves to splurge on expensive 
wine, but as snobs will inform you 
sotto voce, most still have the finest 
Bordeaux claret with cola and ice. 

Such tales may sound apoc- 
ryphal, but the announcement by 
Lafite Rothschild that it 
was investing in China's 
growing wine industry, has 
made the world take notice. 
Owned by Europe's leading 
banking family, Lafite is 
one of Bordeaux's top five 
wine houses, and if China is 
on its map, then we must 
look to our northern neigh- 
bour for wine wisdom. 

China is no stranger to 
attention from wine behe- 
moths. The second joint 
venture between a Chinese 
and an international company 
(Remy Martin) in 1980, was, in 
fact, the genesis of the country's 
most popular wine brand, Dynasty. 
Since then, the Chinese have come 
a long way, and the top London 
wine merchants, Berry Brothers 
and Rudd, predicted last year that 
in 50 vears, Chinese wines would 

| match Bordeaux's finest. 
І recently got an opportunity to 
taste Chinese wines. I think the 
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brand was called Great Wall and 
after I took my first sip, the words 
that came instantly to my mind 
were ‘rocket fuel’. Гуе never tasted 
rocket fuel and I haven't heard a 
wine critic describe anything he has 
drunk as such, but that's how I felt 
about the fiery liquid. 

| was at an international wine 
show in Singapore along with rep- 
resentatives of Nashik's as-yet nas- 
cent industry. When they saw my 
reaction to the wine, they were 





Lafite Rothschild: One of Bordeaux's top five names, it is 
owned by Europe's most remarkable banking family 


thrilled. Look, they said, we may 
not get major French investment, 
but at least our wine doesn't taste 
like rocket fuel (however that actu- 
ally tastes). I think the analogy 
stemmed from my reaction to the 
Chinese wine's acid attack—the 
gentle balance between tartness 
and fruitiness cannot be created 
naturally in a country with extreme 
weather conditions. 

That may explain why | 
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Does the arrival of Lafite Rothschild in China herald a turnaround in a country where 
the most popular brand, called Great Wall, is reminiscent of rocket fuel? 


haven't seen Chinese wines on the 
menus of Chinese restaurants in 
Hong Kong, Singapore, London, 
Melbourne or New York. Most 
likely, they will serve Jacob’s 
Creek, or some other Australian 
plonk, but you won't find a 
Dynasty or a Great Wall. Thank- 
fully, the Chinese drink 90 per 
cent of the wine they make. 

According to the stats, Chinese 
women prefer white wine to beer, 
still the drink of choice among 
Chinese men. Reds are 
popular among the elite, 
who are now a prized mar- 
ket for Bordeaux’s finest. 
But unlike their Indian sis- 
ters, Chinese women aren't 
that big in their wine mar- 
ket, so 80 per cent of 
China's vineyards produce 
red grapes with only 20 per 
cent devoted to whites. 

With over 400 wineries, 
China is the world's sixth- 
largest wine-producing 
country. Interestingly, the 
same Berry Brothers report that 
predicted a golden future for 
Chinese wines says India will, by 
2060, become the centre for fine 
wines with the help of foreign 
expertise. Will China grow beyond 
rocket fuel ? With Lafite 
Rothschild's entrance into the 
country, the answer has to be a 
guarded “yes”. M 


Sourish Bhattacharyya is Executive Editor. Mail Today 
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Grey Goose 


gives an impeccable 
performance on the 
eve of Hollywood's 
biggest night. 


True to its legendary style, Grey Goose, 
the world's favourite luxury vodka, 
played host to the most exclusive and 
glamorous parties leading up to the 2009 
Academy Awards. The luminaries of 
Hollywood descended on Cecconi’s in 
West Hollywood, the hippest new eatery Cat Deeley 
in Los Angeles. Grey Goose whetted their 
penchant for the lavish and extraordinary 
by stirring up the very finest cocktails in 
town, including the exclusive Grey Goose 
Statuette topped with real gold flakes, 
which were served to all the celebrities 
by a personal mixologist. Together, the 
world’s best vodka and the world’s best 
entertainers redefined luxury. 


Grey Goose Bar 


Gordon Ramsay 
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LUVEN OIUNT 
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here’s only one way to Survive 
summer in the metros and that’s to get 
the hell out. Run for the hills! Where 
the air is clean and the breeze is crisp 
and the snow crunches underfoot. 
Over the next few pages, we show you where to 
go, where to stay and what to do when you get 
there. From the spectacular Himalayan States. of 
India to farther jaunts like Bhutan, Sweden and 
even South Africa. It’s time to get out Of town! 
BIBEK BHATTACHARYA 


Moon River: The arid landscape 
IS Stunning and the sky slung low 





Ladakh 


- m 2 


adakhi gwes you a completely 
different view of the Himalayas. 
The name means “The [апда о! 
the High Passes", and it indeed is so, 
wedged between the peaks of the 
Western Himalayas and the Tibetan 
Plateau. The land is characterised by 

„stunning moonscape aridity, 
impossibly picturesque Gompas or 

" Buddhist monasteries that crown the 

` peaks of the mountains, and the 
region’s rich Buddhist heritage. And 

. theskies—yort've never seen them this 

blue and this big! 


WHAT TO DO: There's plenty to see in 
Ladakh, and a good place to start ts 
the Shey Palace and Monastery, the 
* 15% Centary summer palace and 
‘monastery that belonged to the erst-. 
while royal family of Leh. Situated 
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Into Thin Air: At 3,500 metres, 
acclimatisation in Leh takes time 


15 km southeast of Leh town, you'll find the 
Thangka collection, an old library, and, of 
course, the 12-metre Sakyamuni Buddha statue, 
made of gold-plated copper. 17 km south of Leh 
is the beautiful Thiksey Gompa which houses a 
two-storey statue of Maitreya Buddha. It also 
has some excellent artwork. Further south is the 
most famous Gompa of them all—Hemis 
Gompa, famed for some very well-preserved old 
frescoes and a four-storey-high Thangka which 
is unfurled once every 12 years. To get to these 
Gompas, you have to climb, so be well-pre- 
pared. Next, drive down to Pangong Lake, 135 
km from Leh. The five-hour journey is spectacu- 
lar in itself, as you drive through the 5,300- 
metre high Changla Pass. Pangong is a natural 
wonder, a crystal clear lake some 140 km in 
length and 10 km in width. Half of it lies 

in Tibet. 


WHERE TO STAY: 

Hotel Shambhala 

Located 2 km from Leh town in a poplar grove. 
Tariffs range from Rs 3,800 plus taxes for 

a regular double room to Rs 7,000 plus 

taxes for a penthouse. 

Contact: www.hotelshambhala.com 
(+91)-0124-4286665 


HOW TO GET THERE: Leh is well connected to New 
Delhi through regular flights. If you want to drive 
to Leh, you could take the overland route from 
Manali, or drive through Kashmir. 


Check Out: Cox & Kings 6 days/ 5 nights 
round trip tour of Leh for Rs 13,781 per person 
plus taxes. Includes, accommodation, sightsee- 
ing and meals. Contact: wwiw.coxandkings.co.in 


COOL FACTOR: 
A different view of the Himalayas. 
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Kashmir 


f course, Kashmir. The 


Mughal Emperor Jahangir 

called it ‘heaven on earth’ 
and built the Shalimar Gardens to 
commemorate its beauty. The capital 
Srinagar was a popular retreat during 
the British Raj, and along with nearby 
Gulmarg, it is still one of the prettiest 
places in the country. For hundreds of 
years, the vast and verdant Kashmir 
valley has been a draw for travellers— 
and for good reason. If you've been 
here, you'll go again. If not, then it's 
time. [t's magnificent. 


WHAT TO DO: If you have a week to 

spend, the first thing you must do is 
check out the jewel of Srinagar—the 
Dal Lake. Spread over an area of 18 
sq. km, and surrounded by orchards 





and gardens, it is divided by cause- 
ways into four basins and dotted with 
carpets of floating flowers through 
which the locals go about their 
business on charming little boats. 
Srinagar itself has a history going 
back at least two thousand years, and 
this has resulted in a plethora of over- 
lapping cultures. The Mughal 
Gardens are compulsory, the first be- 
ing the magnificent Shalimar 
Gardens, built by Emperor Jahangir. 
Sonmarg (or the meadow of gold) is a 
three-hour drive of about 90 km. The 
meadow near the Thajiwas Glacier is 
a great draw in summer, as is the 
trout and mahseer fishing. 

Gulmarg, a 52-km drive out of 
Srinagar, is a must. The road runs 
through groves of poplar and willow 
trees and through lush green mead- 
ows. While the summer months are 
ideal for walking through the profu- 
sion of flowers or testing vour handi- 


WHERE TO STAY: 

Srinagar 

Centaur Lake View Hotel 

This 5-star wins hands down in term 
of location. Tariffs range from 

Rs 5,500 plus taxes for a double room 
to Rs 15,000 plus taxes for the 
Presidential Suite. 

Contact: http://www.nivalink.com 
centaurlakeview/index.html 

(+91) 022-24042211 


Meena Houseboats 

Tariffs range from Rs 4,500 plus taxes 
for the Double Super Deluxe house 
boats to Rs 10,500 plus taxes for the 
Maharaja Suite. 

Contact: www.meenahouseboats.com 
(+91) 011-32026904 


HOW TO GET THERE: Srinagar has a major 
airport with regular flights from all the 
main metros. 


Check Out: Cox & Kings 8 days/ 7 
nights round trip tour of Kashmir Valley 
for Rs 18,995 plus taxes per person. 
Includes accommodation, sightseeing 


Still Life: Shikaras on Dal Lake 


and meals.) wiwtw.coxandkings.co.in 





Snow Country: Gulmarg is the 
country's biggest ski resort 





cap at the world's highest golf course, 
in winter Gulmarg transforms into the 


country's biggest ski resort. COOL FACTOR: { 
If you have time, definitely рау a visit The ultimate romantic 
to Pahalgaum for stunning views. getaway. 
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Himalayas pretty much sums it up. This land of 


the country. There’s a lot you can do here—from skiing to 
rafting to trekking, or even готи. around on me 
roads. On the other hand, of course you. 


absolutely nothing at all. 


WHAT TO DO: Although Shimla is being increasingly ruined by 


construction, you can still be transported to a lost world of 


Edwardian edifices in this erstwhile summer capital of the 
country. Explore the seven hills of the city for architectural 
delights like the Viceregal Lodge (atop Observatory Hill) or 
the Grand Hotel on Bantony Hill. From here, head for 
Chail, a charming retreat set in the thickly-wooded Shivalik 
hills, 43 km from Shimla. It boasts the world's highest 
cricket pitch, as well as a Polo ground. 

From Shimla it is a nine hour/ 270-km drive to Manali, 
set high up in Kullu Valley at 2,050 metres, by the rushing 
Beas River. Surrounded by snowy mountains, apple 
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. eternal snow peaks is a dramatic state of deep valleys, 
rushing rivers, gigantic peaks and some of the nicest people in 
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orchards and wild pine and cedar groves, Manali is a great 
base for trekking expeditions, paragliding, skiing and some 
of the toughest white water rafting in the country. If vou're 
not feeling adventurous, aim for the snow-covered 
Rohtang Pass (3,980 metres) for stunning views of the sur- 
rounding valleys, glaciers and peaks. From Manali you can 
drive down to the beautiful Tirthan River Valley in 
Gushaini for some serious trout fishing. 

Mternately, you could drive down from Manali via 
Palampur to McLeodganj in the Kangra Valley. 
McLeodganj, and its twin city Dharamshala, lie at the foot 
ot the looming Dhauladhar Range. It is the seat of the 


The hotel offers a special summer package of Rs 18,000 
plus taxes for a two night stay. 

Contact: www.oberoihotels.com 

(Toll Free) 1800 11 2030; (+91) 0177-2804848 


Manali 

Ambassador Resorts 

There are plenty of great hotels in Manali, but this resort 
provides great service in plush surroundings and offers great 
views. lariffs range trom Rs 6,500 tor a garden room to 

Rs 15,000 for a cottage. 

Contact: www.ambassadorresorts.com 

Phone: (+91) 0190-2252235-38 


McLeodganj 

Glenmoor Cottages 

Situated in a forest of cedar, pine and rhododendron trees 
full of morning birdsong, the cottages are a great option 
Tariffs from Rs 3,300- 4,500 per night. 


Contact: www.glenmoorcottages.com; (+91) 0189-2221010 


HOW TO GET THERE: Jubbarhati Airport is an hour away from 
Shimla, but flights are often disrupted due to weather. Take 
a train to Kalka and drive up. You could also take the 


charming toy train from Kalka to Shimla. 


Check Out: Cox & Kings 7 days/ 6 nights round trip tout 
Shimla and Manali for Rs 18,555 plus taxes per person 
Includes accommodation, sightseeing and meals. 


Contact: www.coxandkings.co.in 





Grazers in 
Kelong, behind Rohtang Pass 
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Tibetan government in exile and the de facto home of the 
Dalai Lama. The town is awash in Tibetan culture, emanating 
Irom the nerve centre of the town, Tsuglakhang, the resi- 
dence and temple of the Dalai Lama. Attend prayer meetings 
at the peaceful Namgyal Monastery and then settle down for 
pizzas at the nearby Namgyal Café. McLeodganj is also an 


excellent place for shopping for authentic Tibetan artefacts. 





The Tow Train 
— connects Kalka to Shimia 


Shimla | ! 
- Oberoi Cael An easy getaway from the dust 


Situated at the Mall, the hotel oozes Colonial-era grandeur. and grime of urban life. 


ESCAPE THE HEAT 


BHAWAN SINGH 


his beautiful, bountiful hill state 

is anew one. Home to some of 

India’s holiest places as well as 
some of the highest mountains in the 
world, Uttarakhand is where you come 
to be overawed by the mighty 
Himalayas. Relax beside idyllic 
streams, go trekking through high 
alpine meadows, raft down the fast 
flowing rivers or climb a mountain on 
a full-moon night. It’s all there and 
then some. 


WHAT TO DO: Uttarakhand is broadly 
divided into two zones—Garhwal and 
Kumaon—both of which rise gradually 
from the Indo Gangetic plain through 
the lower foothills and valleys to the 
great sweeping arc of the Greater 
Himalayas. 

In Garhwal, the two big hubs are 
Rishikesh and Mussoorie. Rishikesh is 
the age-old gateway into the 
Himalayas. One of the holiest places in 
India. Today, Rishikesh is Yoga 
Central with enthusiasts arriving from 
around the world to rejuvenate them- 
selves in the sylvan surroundings. 
Rishikesh is also the launch pad for 
mountaineering and trekking expedi- 
tions, as well as white water rafting. 
From Rishikesh it’s an easy hop to 
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Water Rush: Braving 
rapids in Rishikesh 





tiger country Corbett National Park. 
The state is unique in being the site of 
two UNESCO World Heritage sites—the 
Valley of Flowers in Bhyundar Valley 
and the neighbouring Nanda Devi 
Biosphere Reserve. While the latter 
can only be accessed by a proper 
expedition, it is pretty easy to go to the 
former. Drive up to Joshimath from 
Rishikesh via Rudraprayag and 
Chamoli. From Joshimath it is a short 
drive to Govindghat on the route to 
Badrinath. A 14-km trek up from 
Govindghat takes you to the stunning 
Bhyundar valley and its famed canopy 
of alpine flowers. If you’re looking for 


great views and relaxation head up to 
the rolling alpine meadows of Auli 
above Joshimath. It is the ideal get- 
away to take in the stunning views of 
the Alaknanda gorge and the Nanda 
Devi sanctuary. 

Mussoorie is one of India’s premier 
hill stations, with stunning views of the 
wooded Doon valley to the south and 
snow peaks to the north. After you’ve 
had your fill roaming about the old 
Colonial era buildings drive down 

to Dhanaulti (24 km) tor some 

great views. 

The Kumaon region to the east is 
accessed through Nainital and Almora. 





In the Middle Ranges: The 
view from Dhanaulti 


Nainital is a popular destination with 
the massive Naini lake as the 
centerpiece of the town. The other 
hub is Almora, a pertect base for trips 
to such gorgeous places in the 
Kumaon as Munsiyari, which lies 
under the shadow of the spectacular 
five pronged peaks of Panchachuli and 
Binsar Sanctuary, a massive forest at a 
height of 2,286 metres with some of 
the best views of the Kumaoni peaks 
like Trishul and the magnificent 
Nanda Devi. 


WHERE TO STAY: 
Rishikesh: 


The Glass House on the Ganges 
Located 23 km above Rishikesh amidst 
the orchards of the former ruler of the 
area, the glass house is the ultimate 
location. Tariffs range from Rs 4,500 
plus taxes for the normal cottage to 

Rs 8,000 plus taxes for the luxury suite. 
Contact: 
http://www.neemranahotels.com/glass 
house/index.html.htm# 

(+91) 01378-269224, 269215 


Mussoorie: 

Nabha Residence 

The Claridges Nabha Residence built 
in the 1820s has a Raj-era charm, sur- 
rounded by virgin pine and deodhar 
forests. Please check with the hotel for 
current tariffs. 

Contact: http://www.claridges- 
hotels.com/(+91) 1352631426/427 


Nainital 

Palace Belvedere 

The hotel with the best view, as it 
gazes down on the emerald green 
Naini lake. Tariffs range trom 

Rs 5,200 for the Deluxe rooms to 

Rs 6,400 for the suites. 

Contact: http://www. welcomheritage- 
hotels.com/Palace Belvedere Nanital 
palace belvedere nanital.htm 

(+91) 05942-237434 


HOW TO GET THERE: 

Rishikesh and Mussoorie are well con- 
nected to New Delhi via excellent 
roads. The nearest railhead to 
Rishikesh is Haridwar, a half-hour 
drive away, and for Mussoorie, it’s 
Dehradun, a 45-minute drive. Jolly 
Grant Airport in Dehradun is well con- 
nected to New Delhi and other metros. 
Almora and Nainital are well con- 
nected to New Delhi. The nearest rail 
head is Kathgodam, about six hours 
drive from both these places. 


COOL FACTOR: 
See the Himalayas in all 
its varied beauty. 
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n old monarchy, and one of the 

world’s youngest democracies, 

Bhutan, locally known as Druk 
Yul or the Land of the Thunder 
Dragon, is also one of the happiest. It 
measures the wellbeing of its people 
according to the Gross National 
Happiness index. The landscape is 
beautiful beyond belief, and it’s right 
next door. What's not to like? 


WHAT TO DO: Base yourself in Thimpu, 
the capital. You can visit the National 
Library, the Arts & Crafts School, the 
Thimpu viewpoint or the Memorial 
Chorten. From Thimpu, proceed to 
Paro, via the Dochula Pass, where you 
can get an eagle's eye view of the 
Eastern Himalayan range. Situated in a 
beautiful, verdant valley, a must-see in 
Paro is the old Taktsang Monastery. 
Precariously perched on the edge of a 
1,200 m high cliff, it is a two-hour 
uphill trek. You should also visit Ta 
Dzong, the National Museum, where 
one can see a fascinating collection of 
local art. Thereafter, drive north of 
Paro valley to visit the ruins of the 


Drukgyel Dzong fortress under the 
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shadow of the Jhomolhari Peak and 
Kyichu Lhakhang, one of the oldest 
and most sacred shrines of the 
Kingdom. 


WHERE TO STAY: 

Thimpu 

Taj Tashi Hotel 

The premier luxury hotel in Thimpu, 
with world class amenities. Tariffs range 
trom $609 (Rs 30,500) for the Deluxe 
rooms to $675 (Rs 33,750) for the 
Luxury rooms (excluding taxes). 
Contact: www.tajhotels.com 


Hotel Druk 
A very good hotel located right in the 
middle of the city. Tariffs range from NU 
(Bhutan Ngultrum) 5,000 (Rs 5,120) plus 
taxes for the Deluxe rooms to NU 8,000 
(Rs 8,200) plus taxes for the Suites. 
Contact: www.drukhotels.com 
+975-2-322966/322977 


Paro 

Amankora Paro 

Part of the Aman chain of luxury 
hotels, Amankora is the last word in 


luxury with its 24 suites. Tariffs range 


Cliffhanger: The Taktsang 
Monastery in Bhutan 





from $1,100 (Rs 55,000) plus taxes for 
the single Suite to $1,200 (Rs 60,000) 
plus taxes for the double Suite. 


Contact: www.amanresorts.com 
(975) 2 331 333 


Zhiwa Ling Hotel 

A traditionally designed Bhutanese 
hotel, Zhiwa Ling has all mod cons and 
some great views to boot. Tariffs range 
from $315 (Rs 15,750) plus taxes for 
the Junior Suite to $950 (Rs 47,500) 
plus taxes for the Royal Raven Suite. 
Contact: www.zhiwaling.com 


+975-8-271277 


HOW TO GET THERE: Bhutan is well 
connected with Kolkata by air. The 
nearest airport to Thimpu is situated 
at Paro. 


Check Out: Cox& Kings 5 days/ 4 
nights round trip tour for Rs 15,600 
plus taxes. wiww.coxandkings.co.in 


Enhance your happiness in 
one of the most joyous 
countries in the world. 


he country that gave us 

Bergman, Borg, Abba and 

the Stockholm Syndrome 
simply must be visited before you 
croak. Follow our guide... 


WHAT TO DO: Built on fourteen islands 
at the mouth of Lake Mälaren and 
dating back to at least the 13% 
Century, the beautiful city of 
Stockholm is also sometimes called 
the ‘Venice of the North’. Start off by 
visiting the City Hall, a major tourist 
attraction, best known as the venue of 
the Nobel banquet. 

Next, visit the residence of the 
Swedish royal family called the 
Drottningholm Palace. Built in the 
16th Century and now a World 
Heritage site. Inside there is a perfectly 
preserved theatre which hosts several 
popular summer opera festivals. In 
keeping with medieval interest in land- 
scaping, there are the wonderful 
Baroque Garden and English Garden 
that you could visit. Nearby is the 
beautifully preserved Gemla Stan or 
the Old Town, perfect for a ramble. 
Once you're done with the sightseeing, 
hit the markets at Hotorget and 
Drottninggatan for some retail therapy. 


WHERE TO STAY: 

Grand Hotel 

Dating back to 1874, this luxurious 
hotel is as good as it gets. Apart from 
great surroundings and location, the 
restaurant's chef Mathias Dahlgren has 
a Michelin Star. Tariffs depend on the 
kind of offer that the hotel has. Avail 
of the Summer Seduction or the 
Midsummer packages. 

Contact: http://www.grandhotel.se/ 

* 46 (0) 8 679 35 00 


Hilton Stockholm Slussen 

Located a mere two-minute walk from 
the Old Town, with this hotel location 
is everything. Tariffs depend on the 
prevailing offer. From April to June, 
any bookings you make for a weekend 
will cost you €99 (Rs 6,760) per day. 
Contact: www.hilton.com 
46-8-51735300 


PHOTO COURTESY: COX & KINGS 








Island City: The Swedish 
capital Stockholm 


Hotel Ornskold 

Located in an Art Nouveau building 
since 1920, this is one of the highest 
rated premium hotels in the city. 
Tariffs range from SEK (Swedish 
Krona) 395-495 (Rs 2,500-3,140) for 
cabins to SEK 1,295-2,195 





(Rs 8,200- 13,900) tor double 
rooms. Note: The prices are 
inclusive of taxes and meals. 
Contact: 
www.hotelornskold.se; 
+46(0)8 6670285 


HOW TO GET THERE: Stockholm is 
well connected to all European 
cities. Many international carriers 
operate flights between New Delhi 
and Stockholm. If you're going to 
Stockholm from Helsinki, you can 
take an overnight cruise ship. 


Check Out: Cox & Kings 8 days/ 7 
nights round trip tour of Sweden, 
Finland and Norway for 

Rs 1,17,450 plus taxes. Includes 
accommodation, sightseeing and 
meals. wiww.coxandkings.co.in 


COOL FACTOR: 
— a less seen part 
of Europe. 
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K, visiting South Africa isn’t 

exactly escaping the heat, but 

it does happen to be where 
the IPL is being held this year. So, if 
you like your cricket, and you needed 
an excuse to visit South Africa—one of 
the most beautiful countries in Africa— 


then look no further. 


Cape Town 

WHAT TO DO: Make sure you visit the 
spectacular Table Mountain for some 
great views of the aty and the Peninsula. 
Next head down to Hout Bay, a 
picturesque fishing village. There’s great 
shopping to be done here, as the place is 
renowned for its art work. Another great 
option is to take a cruise boat out to Seal 
Island, to see the magnificent Cape Fur 
Seals and the Black Cormorants. On the 
way, you could also visit Boulder's Beach 


for the Jackass Penguin colony there. 


WHERE TO STAY: 

Mandela Rhodes Place 

A great place to stay in Cape Town’s 
‘Old Town’. Tariffs range from К (SA 
Rand) 1,090 (Rs 6.000) plus taxes for 
the Studio Rooms to R 1,570 (Rs 

5, 670) for the two-bedroom Platinums. 
Contact: www.mandelarhodesplace.co.za 
+27 (0)31 310 6900 


44 BUSINESS TODAY MORE MAY 2009 





HOW TO GET THERE: The city is serviced by 
the Cape Town International Airport. 
Most carriers fly here. 


Johannesburg and Durban 
During the IPL apart from League games, 
Jo’burg will also host one of the semi- 
finals and the final in end-May. Once 
there visit Sun City deep in the heart of 
an extinct volcano, and give yourself over 
to a day casinos, golf courses and a theme 
park. Having had your fill of hedonism, 
you с uld go for a Big Game drive to the 
nearby Pilanesberg National Park, which 
is home to all of the ‘Big Five'—lion, ele- 
phant, buffalo, rhino and leopard; as well 
as giraffe, zebra and a variety of antelope. 
As if the 16 IPL games being played 
here isn’t incentive enough, Durban is 
also a great place to relax. In between 
surting, sunbathing and swimming in the 
Indian Ocean at the Golden Mile—the 
downtown beach area—head over to 
Florida Road, Durban's happening street. 
Restaurants, bars and shopping vies for 
your attention here. Another great place 
tor shopping is the Essenwood Craft 
Market, where you can haggle over a 
biltong, and get some really good deals. 


WHERE TO STAY: 
Johannesburg 


ME Cape View: The Table Mountain 


HIT 
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towers over Cape Town 


Protea Hotel Wanderers 

Situated in the green belt of Illovo in the 
city, it is very close to the Wanderers 
Cricket Stadium. For tariffs, please 
contact the hotel. 

Contact: http://www.protea 

hotels.com 

+27 (11) 770 5500 


HOW TO GET THERE: Tambo International 
Airport in Ekurhuleni is located just east 
of Johannesburg and is the major airport 
in South Africa. 


WHERE TO STAY: 

Durban 

Royal Palm Getaway 

A new luxury hotel, 20 minutes from the 
airport and in the main shopping area. 
Tariffs range from R 1,115 (Rs 6,160) 
plus taxes for the Studio Rooms to 

К 1,700 (Rs 9,400) for the Penthouse. 
Contact: www.royal-palm.co.za 

+27 (0) 31 581 8000 


HOW TO GET THERE: Durban airport is well 


connected to all main South African cities. 


COOL FACTOR: 


IPL! Add to that one of the 
prettiest countries in Africa. 
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Maintaining the Temple 
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MILIND SOMAN PRABHDEV SINGH ON GOLF 





Model Citizen) - 


IHE. = 
MARATHON 
MAN 


India's original pin-up boy, Milind Soman, tells us how he keeps 
fit and runs marathons at the age of 44. anumena cuaturvent 





ts | p.m. on a Thursday and all the Porsches. It’s the launch of ‘Chief Guest’. I push thro 
db roads seem to be leading to Masjid ‘Breathe’, a boutique gym started by crowds to interview Soman, who 
Moth. Curious onlookers line the Milind Soman and Rahul Dev, and giving sound bites to news channi 


streets and jostle for space alongside ‘good friend’ Sunil Shetty’s playing “Being in a gym motivates you an 


SATISH KAUSHIK 


Health 


FITNESS 


goes a long way in improving the 


quality of your life,” he says. “I 
thought it would be a great idea to 
share all that I’ve learnt about fitness 
and that’s how Breathe came about.” 

It sounds like the kind of spiel 
you'd expect from a celebrity 
launching a business venture as a kind 
of 2^4 act in his career. But this is dif- 
ferent. Soman isn't just a pretty face 
to front Breathe. Now 44, and look- 
ing every bit as trim and sculpted as 
he did as a model, he's perfectly 
suited to promoting fitness. A na- 
tional-level swimmer at school, 
Soman also ran the 42-km Mumbai 
marathon this vear and also 
successfully completed a 24-hour run 
for NDTV's Greenathon campaign. 

“I love to run—be it the treadmill 
or on the road. | try and cover ap- 
proximately 55-60 kilometres per 
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"There are days when І run ат 2 in the 
afternoon or even 12 at night! At home 
and even while 

travelling, I pick activities that challenge 
me physically and mentally. It could be 
something as simple as taking the stairs 
and not the elevator. Remember, the 
more you sit, the less you're fit." 

A waiter passes by with a platter of 
kebabs and Soman stops him in 
between. He's generous with the serv- 
ings. “Oh yes, I hardly check myself 
when it comes to food and I love my 
Belgian and French chocolates, too! 
Though, I must thank my parents for 
not rewarding me with those when I 
was young," he smiles. He's never 
been one for diets. *I honestly think 
forced diets do more harm than good, 
unless prescribed for a medical condi- 
tion. Being fit should allow you to do 
anything you want, go anywhere and 
eat anything. Otherwise, what's the 
point of exercise?" 

Soman makes sure he has about 
5-6 small meals a day, the heaviest 
being breakfast at around 8 a.m., and 
he skips the sweets and fried food at 
dinner time. *One should never eat for 
emotional reasons," he says. *Love 


“Love to run—e it the treadmill or on 
the road. | try and cover approximately 
55-60 kilometres per week" 


week," he says. “Whether it’s the 
treadmill or push-ups and dips, | 
prefer functional training to isolation 
as it helps me develop the ideal 
physique—athletic, strong, with great 
endurance and flexibility." 

He seldom skips a workout. Even 
today, he went for a run before coming 
to the gym to do interviews. "It's easy 
to maintain the fitness levels, as my ex- 
ercises are not bound by the space І am 
in." Flexibility's important, too. Of 
course, there are days when it's impos- 
sible for him to start in the morning but 
he tries to make each workout count. 


vour comfort food, but 

recognise it as such. It’s all in the 
mind. Your body doesn't need it. 
Never over-eat, listen to your body 
and exercise." The news cameras are 
swarming around him again. It's time 
to go. "Remember the saying," he 
says, before leaving. “Those who 
don't find time for exercise will 

have to find time for illness." M 


Breathe: 1 A Masjid Moth (Uday Park), 
Opposite Neeti Bagh, New Delhi 
Membership fee: Rs 2,500-5,000 

per month. Contact: (+91) 9958519191 


PRABHDEV SINGH 


ne of our columnists, Tarun 

Jain, made an interesting 

observation in the April issue 
of Golf Digest India. He says: 
“There are also players who spend 
their professional careers making 
cuts, making a decent living, but 
never winning. As contradictory as 
this may sound, they are comfort- 
able, not winning. To win requires 
breaking out of that comfort zone 
and pushing oneself to be the very 
best one can be. It really is, as the 
cliché goes, all in the head.” 

Head is right. Guys spot a fast- 
approaching Tiger Woods in their 
rearview mirrors and invariably 
they swerve off the fairway. Sure, 
Woods has a golf game that is ext- 
raterrestrial but he has also, very 
successfully, freaked out the op- 
position. They see his name com- 
ing up on a leaderboard and the 
leaders start to lip putts, hit sand 
and find water. And if they don’t 
do any of those things, Mr Woods 
headbutts past them to the 
finish line. 

This head business reminds me 
of another player, Greg Norman— 
one of the best hitters of the golf 
ball backed by an amazing pres- 
ence. Slim waist, broad shoulders 
and the Stetson version of the golf 
hat perched on a blond thatch, he 
painted quite a picture on the golf 
course. Given Norman’s talent, the 
number of majors against his name 
should have been in double digits, 
but all he managed was a pair of 
British Open titles. He had a hard 

| time closing out big tournaments 
and to top it, golfers would chip in 


AP 


(Larry Mize, 1987 Masters), hole 
out from the bunker (Bob Tway, 
1986 PGA Championship) or just 
play flawless golf (Nick Faldo, 
1996 Masters). Setbacks to really 
screw you up in the head and it 
probably did but to Norman's 









winless. Talk to him now and his 
favourite two words are “process” 
and "routine". What he's working 
on is not thinking about the out- 
come or the final result, but just 
hitting that golf ball the best he can 
every single time. Well, he won 
again four times last year. With his 
confidence soaring, Jeev is playing 
some of the best golf of his life. 
The homegrown swing is the same, 
it's the head that is getting him to 
compete with the best in the world. 

Jain is also right when he says 
there are players who are “com- 
fortable" not winning. The PGA 
Tour is the best example. Bill Haas 
finished 104th on the 2008 money 
list with $1 million-plus in the 
bank! You could be just about 
making cuts and still live in a gated 
community, with a jacuzzi in the 
loo and a pool in the backyard. 
That is comfortable. 


SURE, WOODS HAS A GOLF GAME THAT IS 
EXTRATERRESTRIAL BUT HE HAS ALSO, VERY 
SUCCESSFULLY, FREAKED OUT THE OPPOSITION. 


credit, he put up a brave front. *To 
hell with you guys," Norman must 
have said. “I'll make my zillions off 
the golf course." And he's doing 
just that even today. 

Take our own Jeev Milkha 
Singh. Man of many firsts in Indian 
golf but also winless for six years, 
Jeev came good in 2006 with four 
wins spread across Asia, Japan and 
Europe. He tried very hard for a 
repeat the next year and went 


Of course, there are guys who 
like to rip the heart out of the opp- 
osition and be the best in their cho- 
sen profession. To them money is a 
by-product. Woods belongs to this 
category. M 


Prabhdev Singh is Editor, Golf Digest India 


Golf Digest 
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QUESTIONNAIRE 


Raised in Delhi, Jesse moved to Mumbai a decade ago to become a ramp model 
and actress (she appeared in Anurag Kashyap’s Gulaal). She’s now dating 
Sandip Soparrkar, her dance teacher, and is a fan of pre-marital sex. 


What do you like most about men? 
They have a musky, manly body 
odour that | adore. 


What do you Hike least about men? 
Nothing fatty, 1 quite like men. 


Which country has the hottest 
men? 
India. 


Daniel Craig or Hugh Grant? 

т not a big movie person, and 
have always thought of Will Smith 
as delicious. 


What's a good approach for a girl 
like you? 

| prefer those who are direct and 
will lay out an evening plan for me. 


How should a girl approach a guy 
she likes at the office? 

Straight out. Just go and say: “How 
about going out with me tonight?” 


What should men have learnt about 
women by now? 

That women are extremely strong 
yet sensitive. 


What is your stand on pre-marital 
sex? 
| think it's cool... and important. 


What constitutes a healthy sex life? 
It’s one of the best ways to get to 


know a person. 


When is an affair permissible? 
Whenever anyone is ready to date. M 


AS TOLD TO ANAMIKA BUTALIA 
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RAMEN SARKAR 


Letter from the Editor 


ear Readers, I’m happy to announce that in producing this 

issue, I have undergone a change. Not that change—it’s OK, 

Гт still the same gender. What I’m trying to say is I never 
used to be the gadget type. I was a Luddite and proud, righteously 
irked by all the Wi-Fi this and Blu-ray that. I had a rubbishy little 
cellphone with zero features which Га brandish in protest. “It 
does the job," I'd say. “It’s just a phone.” 

But this last month, Dear Readers, I have seen the (glowing 
back) light. I was lost and now I am found (thanks to my new 
Wi-Fi capable Gps). After weeks of wading through handsets and 
hard drives, l've become Mr Bluetooth. Captain 3G. I don’t just 
touch my touch screen, I stroke it. Гуе become fussy—I won't get 
out of bed for less than 16 GB. I need megapixels and USB ports. 
I'm in a gizmo state of mind. For instance, this morning, I looked 
at my toaster and thought, *why can't I surf the Net on this 
thing?" Twitter and toast—it's the breakfast of the future! 

It will come as no surprise to you that I’m writing this very 
letter on a funky little Nokia E75 on my way home from work. 
That's how we roll here at MORE these days. On the fly. 
Connected. And it’s with this kind of zeal that we bring you our 
Gadget Issue. The best gizmos in class in every department of an 
executive's life—at work, at home, chilling out and on the move. 

Beyond that, we visit the new Aman Hotel in Delhi and chat 
with director Anurag Kashyap, hotelier Vikram Chatwal and 
the lovely Neha Dhupia. Do let us know what you think at 
moreletters@intoday.com. Now if you'll excuse me, I think 
my Pearl's buzzing... M 


(Sanjiv Bhattacharya) 
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"Hi, | am Divya. Part homemaker, part professional and a full time 
multi-tasking expert. Being constantly on the move, l'm always hard 
pressed for time and end up compromising on my food habits. | never 
realized the effect it had on my health till my body started complaining. 
| knew | couldn't change my lifestyle but | decided to take a stand against 
unhealthy and artificial things that were making me unfit. 

That's when | introduced Réal ACTIV juices in my life. Made from select 
fruits and vegetables, Réal ACTIV juices are PURE and NATURAL’ as they 
have NO Added Sugar, NO Added Flavour, NO Added Colour and NO Added 
Preservatives. They rejuvenate my energy levels and replenish my body 
with vital Nutrients and Antioxidants. 


So, pick up a pack today and LIVE ACTIV — LIVE HEALTHY." 


ANTIOXIDANT-RICH JUICES 

Activ Orange Carrot 1 Glass = 100% RDA of Betacarotene* 
Activ Orange 1 Glass = 100% RDA of Vitamin C* 
REFRESHING COOLER 

Activ Apple 1 Glass* = Juice of 4 Apples 


The % RDA are approximate values. The comparison here is made with - Woman, moderate work. 


ИШ ot | Cucumber Spinach | Beetroot Carrot 
Sumer Care Cell, 8/3 Asaf Ali Road, New Delhi - 110 002 or mail us at: foods@dabur.com. Tel.: 0120 - 418 - 1100 
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It's 9 am. 

The water caresses you. 

At a gentle 28?C. 

15 minutes of sheer bliss. 

If anything is pure luxury, it's this. 
Bathroom solutions that go beyond sheer style 

Look out for special touches that make time spent in your bathroom 


better - like shower heads that allow water to flow in one flawless wave 
Come. Indulge 
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Element collection 


THE LEADING GLOBAL 
BATHROOM BRAND 


www.roca.com 
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YOUR MINI-MAGAZINE AT THE FRONT Ili WITH EVERYTHING YOU GFT 
NEED THIS MONTH, INCLUDING DYLAN IN SHILLONG, U2’S NEW ALBUM, LEV. | 
ANURAG KASHYAP, THE NEW HONDA ACCORD, F1 TRIVIA, 
RAHUL AKERKAR'S TOOTHPASTE AND THE FRENCH NOVELS 
SECOND COMING... 2 





The City View Û res 


After success in solo shows 
across Europe, Bengali artist 
Somenath Maity shows in 
Mumbai. ANAMIKA BUTALIA 


t 40, Somenath Maity has 
found his niche—he 
brings to life the nitty- 


gritty features of a city which 
most of us overlook. His pas- 
sion for unconventional urban 
landscapes has earned him the 
"avant garde" label, and much 
plaudits. Maity has won 
accolades and awards for his 
collections the world over— 
throughout Europe in places 
like Stuttgart, Stockholm and 
the UK, and in Asia too, where 
his work has found prestigious 
home in permanent collections 
like New Delhi's National 
Gallery of National Art and the 
Lalit Kala Academy as well as 
Japan's Fukuoka Museum. 

Now he's in Mumbai, on 
show for six days only. His new 
collection is called Structure— 
abstract oils on canvas, full of 
strong colours and textures. Come 
along and meet the artist. ! 


Structures by Somenath Maity, 
June 9, 2009 at Jehangir Art 
Gallery, 161/B, MG Road, 
Kala Ghoda, Mumbai 


Spo ns ini by Tao Art Galle ту 
www.taoartgallery.com 
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—— here: Galerie Mirchandani + 
CALENDAR Steinruecke, Colaba, Mumbai 
MON 
The Landscapes 
om of Where 
Five new-age Indian artists, including i 
om Pooja Iranna, Mriganka Madhukaillya, 
and Prajakta Potnis, use photo- 
THU graphs, site-specific installations, 
[MAY 17-24] paintings and sculptures to define the 
Catch up on the IPL fever at these buzzing FRI landscape as a conceptual terrain. 
hot spots in your city. 
IPL Specials > [27 МАҮ] 
Check Out: wwiw.zeesports.co.in 
Ricks at The Taj Mahal Hotel, New Delhi: a — 
The special IPL menu at Ricks includes Champions League Final 
e Ne Tm Pent em мон The biggest spectacle of the year for football fans—two 
Delight, and Kimberley Challengers, | | ugs a B ot 
i European giants going at it in the glittering Stadio Olimpico 
and you can sample these with your aie ae 
; | га Tut stadium in Rome, home to the Italian giants Juventus. 
choice of single malts and whiskies. gus ; 
Contact: 011-23026162 Remember the nail-biting match from 2005, when Liverpool 
| wen came from three goals down to defeat the mighty AC Milan? 
Hornby's Pavilion, ІТС Grand Central, Tune in to see who the next kings of Europe will be. 
Mumbai: Hornby's Pavilion at the ITC Grand as 
Central is offering unlimited beer to go with your Si 
burgers and wraps anytime between 4-7 p.m. They have 
special IPL buffet dinners, too. Contact: 022-24101010 ат 
Olive Beach, Bangalore: Olive Beach's cricket evening special 4. 
menu that includes dishes like Petit Beef Burgers and Crumb 
Fried Golden Prawns. Come dressed in your team’s colours 8 
and get a round of free drinks if it wins. Contact: 080- 41128400 
Li [JUNE 5 | 
Where: India Habitat 
[MAY 17-19] Centre, New Telli 
Where: Alliance Francaise de Bangalore, RE Contact: 
Vasanthnagar, Bangalore 011-24682001 
Belly Dancing Workshop wen Yamunotsav 
Iranian belly dancer Sanaz Bakhtiari's Sanaz Organised by Swechha, a Delhi-based NGO, in association 
Dance Studio is conducting a belly dancing - with the British Council, Yamunotsav creates environmental 
workshop. Bakhtiari's trained in ballet, . awareness about the gradual degradation of the Yamuna. Join 
Persian folk dance and Iranian modern FRE in to understand and celebrate the spirit of the holy river. 
dance. Shimmy and shake with her for 
fun and fitness. SAT 
[JUNE 5 Onwards] 
i Check Out: www.ecomovesolutions.com 
[may 24] س‎ 
Where: http://www.myspace.com/loumajaw Fremo World 


" Environment Day 


Environment Day celebrations are 


Dylan Festival in Shillong 





Shillong's premier rocker Lou ке not restricted to the capital. 
Majaw pays obeisance to his idol, | Ecomove Solutions, a promoter of 
the legendary Bob Dylan on his — eco-friendly vehicles, is launching 
birthday. Hundreds of fans are | bicycle rental services in up to 40 
expected to congregate in Shillong 190 locations across Mumbai on June 5. 
for Majaw's Dylan festival, an The move, aptly titled Fremo (free- 
annual affair for the past 37 years. FRI dom to move), helps you do your 
The musical soiree showcases bit for the environment by picking 
performances by local artistes and an impressive number SAT eco-friendly bicycles for short 
of out-of-towner Dylan singers. distance travel. Get, set, go! 


SUN 
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THE EXECUTIVE CONSUMER 






GADGETS 
Handheld: Nokia E-71 
Laptop: Apple 
MacBook Pro 
Laptop bag: Incase 
Watch: Panerai 


































My Stuff 


Top restaurateur Rahul Akerkar likes 
things simple, unfussy and elegant 





"= GROOMING 
Shaving cream: Gillette ge! 
Shampoo: Don't need it! 
Moisturiser: Body Shop. L'Occitane 
Aftershave: Armani 


MEDIA 


Daily paper: Hindustan Times, Mint and DNA 
TV news: NDTV, CNN, BBC 
Magazines: Time, The Art of Eating, Cuisine 


& Wine Asia Toothpaste: Colgate Sensitive 
Websites: Facebook, www.nytimes.com, YouTube Soap: Dove 
FOOD AND DRINKS CLOTHES & 


Tea/Coffee: Light lemon tea or espresso 
Spirit: Glenmorangie and Macallan, 
among single malts 

Cocktail: A Whiskey Sour or a Vodka 
Martini with lots of olives 

Beer: Kingfisher, Pilsner Urquell 
Restaurant: Indigo! 


HOME N 
Old world, Colaba 

Car: Mahindra Scorpio 

Dinner set: : Plain white from 
Paradise Road in Sri Lanka 

Water: Himalayan 

Curtains: None. Have old-louvered 
teak-wood windows 

Sheets: Egyptian cotton. No 

brand per se 

TV: Sony. A 10-year-old clunker 
Pets: Cocker Spaniel 


ACCESSORIES 

Shoes: Crockett & Jones, Tod's, 
Bruno Magli 

Shirts: Cotton World 

Suit: Arjun Khanna, 

Ermenegildo Zegna 

T-shirts: No brand in particular 

| pick T-shirts from all over 
Sneakers: Converse All-Stars, Nike 


IN YXIMSIN 


All you ever wanted to know about racing but were too afraid to ask. BIBEK BHATTACHARYA 


LI KE YOU Я The current generation of F1 cars can go states that horse races in the American 
KNOW from 0 to 100 km/hr in 1.7 seconds, during Midwest in the 19" Century would end when 

which the driver is pushed back in his seat checkered tablecloths were frantically waved 
ABOUT with 1.45 times his body weight. to signal lunch. 


ТИИЛЕП | 2 Modern F1 car steer- 
ing wheels are complex 
things, containing some 
31 buttons and dials for 
various manoeuvres. 
The price? Only 23,000 
euros. 


only posthumous 
World Champion 
(1970). 


lb Of the 17 tracks 
hosting Grands Prix 
this season, only 4 are 
street circuits. Of these, 
the beautiful Monaco 
course is SO narrow 
that 3-time World 
Champion Nelson 
Piquet likened it to 
"riding a bicycle around 
your living room 


6 Beatle George Harrison was so crazy 
about F1 that even while suffering from 
cancer he attended the 2000 Australian 
Grand Prix to wish BMW driver Jenson 
Button luck. 





9 While everyone knows that Michael 

= Schumacher holds the record for most wins 
3 Nobody knows about the exact origins Of ^ as a driver with 7 Drivers’ Championship 
the Checkered Flag. One of the many theories wins, very few know that Jason Rindt is the 
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(¢ Rock? 


Act Naturally 


U2 try to do too many things on their new album but succeed 
only when they play it straight. BIBEK BHATTACHARYA 


2 has been trying to find its 

voice for some time now. 

They've been trying to redis- 
cover that precarious balance between 
earnest tunefulness and arch irony 
that they had perfected in the '90s. 
So, after a decade of playing it safe, 
the band has tried to reinvent itself 
again with its new album, No Line on 
tbe Horizon. Do they succeed? Yes, 
but not in the way they 
would like. 

A band of U2's ambi- 
tion is especially bothered 
by its own myth. They 
know that they had that 
mythic aura for a while, 
when in 1990 they went all 
androgynous and ironic on 
Achtung Baby and carried it 
through Zooropa and 
1997's Pop. For those few 
years, they had an unbeat- 
able image that was equal 
parts inspiration and arti- 
fice. They'd found a sound 
and an attitude that worked. 
All of that posturing came 
crashing down with Pop, when U2 
learned the hard way that to push 
boundaries, you need to sell a few 
million albums less. When all the 
techno/electronica experiments on 
Pop got a definite thumbs down from 
the band's core fans, U2 returned to 
the pedestrian power pop of All You 
Can't Leave Bebind and How to 
Dismantle an Atomic Bomb. It served 


them commercially, but they could no 
longer be called relevant. This new 
album is U2 trying to rediscover their 
street cred by turning to all their old 
producers for inspiration and going 
to places like Fez to record. 

No Line on the Horizon has some 
of their best music in over a decade, 
but only where the group isn't forcing 
itself to be cool. It opens and closes 





with two gems. The title track is a 
spacey throwback to Achtung Baby, 
with clattering percussion and some 
great ensemble playing. Bono’s vocals 
and lyrics are the biggest drawback 
here. While at his best he can deliver 
emotionally devastating lyrics, here he 
goes for platitudes and throwaway 
lines à la Chris Martin of Coldplay. 
However, the music is compelling 
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enough to draw you in. The closer, 
Cedars of Lebanon, harks back to their 
earnest political stance of the mid-80s. 
Bono sings in the character of an em- 
bittered war correspondent about con- 
flicts in West Asia over delicate 
acoustic guitars. The lyrics are again 
vague, but the heart-on-sleeve emotion 
and the music save the day. 

In between these bookends, the 
band re-visits all their pre- 
vious avatars, and finds 
that nothing really fits any- 
more. On the single Get on 
Your Boots they try to 
marry Bob Dylan to Kings 
of Leon and fail spectacu- 
larly. Moment of Surrender 
is a seven-minute-long 
gospel slow burner that 
doesn’t combust and Stand- 
Up Comedy fumbles un- 
convincingly towards 
irony. The more straight- 
forward songs that play to 
the gallery actually work 
better, like Magnificent and 
I'll Go Crazy if I Don't Go 
Crazy Tonight—where Bono doesn't 
pretend to be anything but the 
ridiculous rockstar that he is, and 
the rest of the band effectively 
grounds his populism with some 
solid playing. It's time U2 realised 
that they have long relinquished 
their experimental mantle, and are 
now the straight men of rock. It is 
what they do best. M 
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Quality Revolution 


DRIVE AN ALTIS. OR, KEEP ENVYING IT. 


Ahead in excitement 
B-way power driver seat HID lamps with wider Audio controls on the Intelligent super ECT 
with power lumbar support and longer beams. steering wheel transmission 5ystem 
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MOVIES 


ATISH KAUSHIK 


M: It is political season right now. Who 
are you voting for? 

AK: Erm, | would say Congress, I still 
prefer them somewhere down there. 


M: Delhi or Mumbai? 
AK: Delhi any day, because of the 
winter. And the food. 


M: Where do you think Bollywood went 
wrong? 

AK: Remember Himmatwala from 
the '80s (1983) that began this entire 
remake business? Suddenly you had a 
star who fancied himself as Jim 
Carrey in some slapstick comedy or 
Arnold in some action movie. 
Creativity died with that movie and it 
has taken two decades to come back. 


M: Where did you get the idea for 
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We.play 20 questions with 
Anurag Kashyap, the director 
of Dev. D, Black Friday and 
Gulaal. KUSHAN MITRA 


Dev.D? 

AK: Well one day Abhay (Deol) was 
over and the two of us were rather 
plastered on alcohol when he started 
on this idea of a stripper in Los Angeles 
and a drunk NRI and how we could 
base this around Devdas, and the first 
thing I thought about was Paharganj. 


M: Paharganj? And you were only 
drunk? 

AK: Yes, only alcohol. Seriously. And 
why not Paharganj? I mean look at 
the place, it just so had to be in a 
movie. And the movie is all about 
Delhi—the DPS porno clip case 

and the Sanjeev Nanda accident. 

It is about second chances, 

because I feel everybody 


deserves a second chance. 





М: Dev.D, while full of cultural 
references would have given moralists 
nightmares. 

AK: Well, you know I actually 
wanted to create a chain-smoking 
South Indian character in one of my 
movies and name him after a minis- 
ter. You know which one... 


M: Who is your all-time favourite 
movie director? 

АК: Fritz Lang. I am yet to see the 
new version of Metropolis with the 
new scenes they found, but what a 
movie! There is also While the City 
Sleeps. | love his work. 


M: And among contemporary directors? 
AK: I guess I am over Wong Kar-Wai, | 
still can't get 2046. But, and this might 
sound clichéd, I love (Martin) Scorsese, 





David Fincher and I think Chris 
Nolan’s work in The Dark Knight was 
absolutely stunning. I have to admit | 
do have a soft spot for action movies. 
But if there is one director whose head 
| wish to get into and dig through it is 
Darren Aronofsky (The Wrestler, 
Requiem for a Dream). 


M: What do you make of the 
information revolution that has taken 
over the world? 

AK: Well, some people are exposed to 
too much information too soon and 
access to immense knowledge can be 
dangerous. Thirteen-year-olds know 
far too much. When we were kids or 
even older, Playboy would be treated 
with respect. Today on the Internet 
anybody, no matter what their age, 
can find out about any sexual 
perversion. It is rather crazy. 


M: How many movies do you watch? 
AK: One a day. The last one I saw was 
Wong Kar-Wai's Asbes of Times 
Redux (Dung Cbe Sai Duk) and the 
next is this Sri Lankan movie by 
(Vimukthi) Javasundara called 
Forsaken Land (Sulanga Enu Pinisa). 


M: What is your set-up at home? 

AK: I have a room with a 30-ish inch 
display but I listen to all my movies 

over a pair of Bose headphones. 

| just love them and they just isolate 
you in the movie. 


М. What's on your iPod right now? 

AK: Original soundtracks from movies, 
unsurprisingly. Three of them, There 
Will Be Blood, In the Mood for Love 
and Burn After Reading. 


M: And what are you reading right now? 
AK: A couple of things, the screenplay 
of The Birth of a Nation by D.W. 
Griffith and Diary of a Lost Girl by 
Kala Boof. And a graphic novel as 
well, actually quite a few of them. 


М. Any countries making cutting-edge 
movies right now? 

AK: I think that films from some 
countries have become very repeti- 
tive—lran, for instance. They had 
some good ideas a decade ago and 
now the movies have the same feel. 
The same with Korea. But I think there 


are some really good films coming out 
of Argentina and Scandinavia. Iceland 
in particular. The movies Jarcity and 
101 Reykjavik come to mind. 


М. And what about animated movies, 
you see yourself doing a Waltz with 
Bashir? 

AK: No, because it has already been 
done. I like being on the cutting edge, 
but I have worked with animation 
before in Return of Hanuman. lt is a 
great medium. 


М. Anything else that you want to do? 
AK: I love Alan Moore's graphic 
novels, and I have a great idea for 
one, it is called Tbe Vibrator from 
Hell, but it is all in my head as of 
now. Maybe that is because I love 
Japanese pop-culture. 


M: Which is your favourite city in the 
world? 
AK: New York. 


М. Where would you want to go for your 
next vacation? 
AK: Antarctica. My girlfriend and I have 


planned a trip to South America. I am 
trying to get fit to get up to Machhu 
Pichu, I want to go up the Amazon to 
Manaus. And I want to visit Venezuela 
and Columbia, even though my girl- 
friend will be there, because the 
women are really, really beautiful. 


M: And finally, is this play, The 
Skeleton Woman (starring Kashyap's 
girlfriend Kalki) the start of something 
new for you? 

AK: Well, I am just the producer. I think 
it is sad that in India you cannot make a 
living from theatre and I hope that after 
this play things will change slowly. 1 
would want to do longer runs rather 
than just shows for two or three days. 


М. Any favourites? 

AK: I have always had a great fascina- 
tion with theatre, you have to read 
Vinod Kumar Shukla, he is a contem- 
porary theatre writer whose plays are 
like Charlie Kaufman meets Milan 
Kundera meets Gabriel Garcia 
Marquez. But I think theatre is getting 
some more recognition of late. M 
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The Books That Shaped My Life Mi 


Tarun Katial, the COO of Big FM, has been 
transformed by Vipassana, Sun Tzu and Asterix. 


The Art of Living, S.N. Goenka 


Vipassana meditation is the anchor of my life. | was in my raging 
20s when an aunt gifted me the book seven years ago. It taught 
to look for solutions within myself rather 





me to be intri spective 
than outside. This book has changed me into a softer, less selfish 
person. It made me reconsider the larger picture with regard to 

people. | have consciously begun to give up living in the past or 

craving for changes in the future. Now, I live in the present. 


Leading Change, John Kotter 

I recommend this book to any new leader. Leading Change gave 
me insight on what it takes to drive change in a large organisation. 
It allowed me to infuse a new thought process. In the last 10 months, the econ- 
omy took a beating, so I had to ensure that the morale of the team was in 
place. Kotter’s book also helped me get rid of complacency at the workplace. 


The Secret, Rhonda Byrne 

The Secret talks about being positive yet careful about the things we want. The 
book hasn’t changed my life a lot, but it is a book that I highly recommend to 
the team at BIG—at this point in time, positive thinking boosts hope. 


The Art of War, Sun Tzu 
A must-read for anyone who aims to be successful. Its straightforward 
language and the conflicts it represents are universal. Strategies of war 
can be implemented in daily life. One quote that holds much truth 
for me is: “The art of war teaches us to rely not on the likelihood 
of the enemy's not coming, but on our own readiness to receive him; 
not on the chance of his not attacking, but rather on the fact 












| that we have made our position unassailable.” 


Asterix and the Big Fight, Rene Goscinny 

The one thing you learn from Asterix is that no matter how big 
you are in the scheme of things, all that matters is what you have 
to give to the universe. It makes you realise that the real you is 
the magic potion. What matters is what you bring to the table. M 
AS TOLD TO ANAMIKA BUTALIA 
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The French novel is a hallowed 
institution, where legends like 
Balzac rub shoulders with Andre 
Gide and Victor Hugo, to name 
just a few. Some of the modern 
novel's key conventions сате 
from the French, and then 
there's the influence. Almost 
every working novelist in any 
language today has at least 
claimed to have read Marcel 
Proust. But the French novel has 
languished behind its English 
cousin for some 50 years, at 
least since Albert Camus 
No wonder then, that when 

Jonathan Littell's epic study of 
evil. The Kindly Ones (Les 
Bienveillantes) was published in 
2006. Le Figaro called it a “mon 
ument of contemporary litera- 
ture” while Le Monde called ita 
Staggering triumph’, propelling 
the book to the top of bestsellers 
lists in France. Now, this French liter 


ary sensation has been translated 


into English and 15 drawing 


decidedly mixed reactions. The 
story is the memoir of an So 
officer—a man of refined tastes 
and a qruesome butcher to 000! 
Told in an uncompromisingly 
bleak style. the book asks а lot 01 
uncomiortable questions адои! 
the nature of civilization. The jury 
out. but this massive tome 
(all 975 pages of it) will challenge 
you like few novels have in 
recent times. The icing on the 
cake ts that this French master 
piece has been written by an 
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Create a brighter vision for your business. 
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CP-RX70 CP-X301 CP-X308 CP-X3010 
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Wireless 6000 hrs. Lamp Life 
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HOT STUF 


From breathe easy tees to chic and 
stylish eyewear, there's plenty out 
there to beat the heat this summer. 
ANUMEHA CHATURVEDI 










For Her 


' Louis Vuitton 
Monogram Gallea, the brand new jewellery range from Louis 
Vuitton, includes rings, hoop earrings, pendants and bracelets in white 


-— 


and yellow gold. Pebble-shaped, the stunning pieces are smooth to 
touch, as though polished by the sea 
On request 


Check out www.louisvuitton.com 
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Fuchsia Now, Estee Laude: 
Fuchsia Now, the new make-up collection trom Estee Lauder. pairs warm honey and tender peach shades 
with fuchsia to create a look that's flattering for all skin tones. The kit includes fleur de lys shimmer 


powder, signature creme blush and signature lipsticks in hades of rich berry and Mayfair mauve 


PRICE: Rs 970-2,250 


AVAU ARIE AI F« tog | TERT o FT af Thy EFI TIE Mumha мі LIR City Mall Hangalore 





t Manish Arora 

for Swatch 

Fashion designer Manish Arora 
combines bright colours, 
intriguing shapes and his 
Signature kitschy style to create 
Skin, a watch bracelet for 
Swatch. Clusters of heart- 
shaped arms in stainless steel 
and white crystals line the 
bracelet and shiny silver 
appliqué hearts of different sizes 
mark all hours. 

PRICE: Rs 13,750 

AVAILABLE AT: Swatch stores 
across the country 
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t Leather Accessories, Aigner 

These metallic summer accessories from Aigner are a 
must-have this season. Choose from a range of hand- 
bags, clutches, belts and shoes in platinum-coloured 
structured weave leather. 

PRICE: Rs 10,000-77,500 

AVAILABLE АТ: Aigner stores at DLF Emporio, 

Vasant Kunj, Delhi; and Grand Hyatt Plaza. 

Santa Cruz (East), Mumbai 
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For Him 
Adidas 
Adidas has a new range of gear, including a fiery 
red and blue match jersey, graphic T-shirts and 
other accessories. Just like the team's gear, all  "-—- 
fabrics have the clima-cool technology, open 
mesh and ventilation channels, to keep you coo! 
this summer 
Rs 499-1,699 
Adidas stores across the country 


4 o 
5 i f. 

eon Montblanc 

| Опе of the most sought-after brands in the 
business, there's little left to be said about 
Montblanc's writing range that makes a state 
ment on its own. Starwalker Black Mystery, 
their new collection, includes fountain pens 


2 
c 
+. 





Histoire de Tourbillon is а tribute to 
one of the most exclusive horological 
complications—the tourbillon The 
mechanism improves accuracy Dy 


countering the effect of gravity and 


demonstrates the heights of watch-making 
virtuosity. Sleek and stylish, the limited 
edition timepieces come in five distinct 


designs and are made of white gold 
and zalium 

PRICE: On request 

AVAILABLE AT: Harry Winston boutique 
at DLF Emporio. New Delhi 


ball points and fine-liners in linear laser- 
engraved patterns. Platinum-plated fittings 
and handcrafted rhodium-plated 14 K gold 
nibs add to the charm 
Rs 21,150-22,850 
Montblanc boutiques at Та) 

Mahal Palace and Towers, Mumbai; Taj Mahal 
Hotel. New Delhi: and UB City Mall, Bangalore 





f Pure Man, Police 
That there is a top style brand named Police is hilarious even in the West 
where cops are best-known for their addiction to doughnuts and fits of 
unprovoked violence. But in India, it's hysterical. Thankfully, this int- 
ensely masculine fragrance doesn't smell anything like actual policemen, 
particularly in the summer. Except for the ones who have top notes of 
bergamot, ginger and grapefruit. Watch this space for Army Cadet Pour 
Homme and Security Guard by Calvin Klein 

Rs 2,400 

Multi-brand outlets across the country 


STOCKISTS 





tt Vodka, Ketel One 
Ketel One vodka is produced by the Nolet family from 
Holland. Famous for its art of distilling for over 1 
generations, the vodka's still produced in copper pot st 
in small batches and every batch is tasted by a Nolet t 
ensure the smooth satisfying flavour 
Rs 2,000 
Leading liquor outlets across India 





» Shoes, 
Corneliani 
Yes it's summer, but the 
straightforward tans and naturals 
don t always cut it, not if you want to make a 
sharp impression. Try a pair of patent leather or ү 
leather shoes from Corneliani in black and blue 

E Rs 8,000-1,20,000 

| Blues Clothing Company 
South Extension-l, New Delhi 





Corneliani, Blues Clothing Company, New Delhi: 011-2465 8561/ Harry Winston, DLF Emporio, New Delhi: 011-4660 9090/ Estee Lauder, 
Galleria, Mumbai: 022-3027 7080; UB City, Bangalore: 080-4098 2000/ Da Milano. Select City Walk, New Delhi: 011-4265 8448: Phoenix Mills 
Lower Parel, Mumbai: 022-2491 0999/ Montblanc, Taj Mahal Hotel, New Delhi: 011-2302 6131; Taj Mahal Palace and Tower, Mumbai 
022-2287 6336/ Aigner, DLF Emporio, New Delhi: 011-4604 0730; Grand Hyatt Plaza, Mumbai: 022-2230 6010/ Louis Vuitton. The Oberoi 
New Delhi; 011-2436 3030; Taj Mahal Palace and Tower, Mumbai: 022-6664 4134/ Swatch, Select City Walk, New Delhi: 011-4058 8744: Atria 
Mall, Worli, Mumbai: 022-2481 3523; Garuda Mall, Magrath Road, Bangalore: 080-6614 1018/ Adidas, Basant Lok. New Delhi: 011-4166 9111 
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Lion Heart 
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A Honda that outguns a Benz? You 
T. P ‚| “ " ^ nm 0 NA 
better believe it. ARUP DAS 


t gives me great pleasure tO 

introduce tO you the new Honda 

Accord... Wait a minute—wasn't 
this sedan launched last year? It’s easy 
to forget such things when hearing the 
sweet sound of the Japanese flagship’s 
engine. This year’s Accord has a new 
fearure—the 3.5-litre V6 lion heart. 
[hat's 275bhp of raw power. And 
here’s the rub—this car is faster than 
most of the Benzes and BMWs available 
in India. That’s right—this Honda is 
one “Speedy Gonzales”. 

[his luxury vehicle in its 2008 
avatar always looked more like a made- 
in-Europe car, thanks to Honda giving 
a boot to the meandering lines, the dull 
headlight design and the dumpy rear 
end. The angular design of the car is a 
big improvement in the styling depart- 
ment and leaves a strong impression. 
Touches of chrome around the win- 
dow line and front grille are tasteful, 
while smaller touches like character 
lines on the bonnet also add to the car's 
distinguished profile. 

[he Accord is a typical chauffeur- 
driven car that provides oodles of 


space for those in the back seat. But 
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SPECIFICATIONS 

Model Honda Accord V6 
Engine 3.5-litre, V6 
Max power 275bhp 
Max torque 339Nm 
Gearbox 5-speed automatic 
0-100 kmph 8.0 seconds 
Top speed 240 kmph (limited) 


Price Rs 24.8 lakh (ex-showroom) 
with the introduction of the V6, the 
rich and daring can jump into the dri- 
ver's seat and do a Michael 
Schumacher on deserted roads. 
However, keeping in mind these 
cautionary times, Honda has retained 
the same 5-speed automatic gearbox 
from the Accord 2.4-litre, which slows 
things down a fair bit. So, you can't 
just step on the gas and expect the 
sedan to rocket forwards. There is no 
initial thrust from the Accord as the 
gear ratios are too tall, so it takes a 
long time to get into its fast and furi- 
ous groove. But once it's in the zone, 
few cars come close. 

Since many CEOs use this luxury 
for daily commuting, let's step inside 


the car. The centre console looks like a 


Honda claims that the 3.5-litre 
Accord can hit the 240 kmph mark 





NASA control panel—too many buttons 
if vou ask me, but so well placed that it 
does not look cluttered. The beige- 
black dual colour cabin is perfect for a 
therapeutic break after a long hard 
day's work. The chances that an 
Accord owner will be sitting in the rear 
is so high that the Japanese car maker 
has provided music system controls 
only on the back seat's armrest. And 
when it comes to safety, have no fear 
as the car is loaded with 6-airbags. 
Honda claims that the 3.5-litre 
Accord can hit the 240 kmph mark but 
[ wasn't able to test this out since a 
hatchback hogged the lane in front of 
me—typical. In any case, at that speed, 
heads are sure to turn. The V6 is priced 
at Rs 24.8 lakh (ex-showroom Delhi) 
and I dare say it 15 worth every paisa. It 
might not have the best initial pick-up 
and may lack in the handling depart- 
ment, but at that price this chauffeur- 
driven car can successfully transform 
into one fast wannabe sports saloon. 
Only make sure it is you behind the 


wheel and not vour loyal chauffeur. M 


Arup Das is Senior Correspondent, Auto Bild India 
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Jewellers for Generations 
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North India's Biggest Jewellery House at: 


KAROL BAGH PITAMPURA NOIDA FARIDABAD DEHRADUN { PANCHKULA 
2708, Bank Street, Karol Bagh, | 162, Kapil Vihar, Pitampura, | G-54, Sector-18 10A, Nehru Ground, NIT | 52/15, Rajpur Road, Dehradun | SCO-216, Sector - 14 
Ph.: 28722697,28728833 Ph.: 43005000 Ph.: 0120-2510523-533 | Ph.: 0129-2413103, 2413105 | Ph.:0135-27408634/5 | Ph.: 0172-2564266/77 





Your Guide to a Better Wardrobe 
PYJAMAS 


DEODORANTS+ 
PLAYBOY FRAGRANCES 
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> Keep tlie stink at bay with 
| is і some great deodorants. available which not only keep you smelling of roses but also keep you feeling 
7 ch | BIBEK BHATTACHARYA fresh through the day. Try these, be cool, and smell good. 
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Summer isn't only about linen suits, funky T-shirts and vig DY 
' Rs 1,6 


snazzy pyjamas. It’s also about heat, sweat and the 
almighty stink that arises. How many times have you got Vetiver Hor cam 
into an elevator and gagged at the rancid musk coming ei 295 
from your colleagues? The sad truth is that far too many men 
are too macho to admit that they smell, and even fewer are willing 


to do anything about it. The good news is that great deodorants are 


PHOTOGRAPH: RITESH SHARMA: STYLIST: SHAMALI SINGH 


(Fragrance) 


Scent of a Man 


Playboy fragrances come to India. ANUMEHA CHATURVEDI 





Hot bunnies, fast cars, and the Playboy mansion. Who doesn't want to be Hugh Hefner? The 
iconic adult entertainment company, Playboy Enterprises ties up with Coty to launch their new 
range of fragrances in India. The four masculine scents—Hollywood, Malibu, Miami and Vegas 
come in bottles embossed with the ubiquitous Playboy bunny logo. While Hollywood is an 
oriental woody scent with citrus, rosewood and cedar as its top notes, Malibu is for the beach 
guy in you: cool and fresh, with top notes of apple and mint. Miami, with top notes of bergamot 
and ozone, is a fragrance fit for the workplace, and Vegas, the seductive, strong party fragrance, 
is a blend of basil, musk and vanilla. Strictly for those who love to live it up. M 

Prices: Rs 450-595 Availability: Multi-brand outlets across the country 


Wills Aqua 


et 


(ombre py AGO 








è ) i " 


Шр» TI 
ETT JT 
" Yi "e 










EE 
WATCH 


CATALONIA DREAMING 


When it comes to fine wines and degustation menus, 
the Lodhi Restaurant in Delhi sets a new standard. 
SANJIV BHATTACHARYA 


uddenly it’s all about Spain these days. It’s the cuisine 
du jour. For years no one had heard of patatas bravas 
or jamon iberico, and now they're cropping up all over 


the place—a cookbook here, a tapas bar there, perhaps son 
salsa lessons thrown in. So my wife and I came to the Lodhi 
Restaurant at the Aman expecting an all-singing Spanisi 
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METROWATCH 


experience—the brave potatoes, a 
jug of sangria and the soundtrack to 
Vicky Cristina Barcelona. But the 
Lodhi isn’t just another Spanish 
joint. The Lodhi isn’t “just another” 
anything. 

It was a Saturday night and we 
were seated on the first of its two 
floors, facing the serenity pool. 
We're talking carpet, comfy chairs 
and tall ceilings; tables that are far 
enough apart that all we could hear 
from our neighbours was the occa- 
sional groan of pleasure; and lighting 
that was so low, it felt like a ploy tO 
enhance the other senses, of taste 
and touch and smell, like having sex 
with a blindfold on. In fact, if I had 
to pick a meal to eat blind, this 
would be it—the 11 course “degusta- 
tion" menu which is just about deca- 
dent as it sounds. 

The cuisine is from Catalonia, the 
bit on the north-east of Spain, which 
nudges both the south of France and 
the Mediterranean. 5o it's a pot 
pourri of influences from the sea, the 
hills and the peasant food of the val- 
levs. And after centuries of colliding 
gastronomies, no other region in 
Spain has quite as sophisticated a 
palate—it's no accident that Ferran 
Adria's El Bulli is in Catalonia. The 
show began with seared foie gras and 
pickled cherries, then onto celery 
soup, a rich saffron bomba rice with 
grilled scallops, followed by roasted 
snapper with fennel and roasted duck 
and lentils... Oh, I could go on—I did 
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go on, in fact, groaning and swaying 
my head from side to side, thor- 
oughly embarrassing my wife. I’m 
doing it now, just thinking about it. 
But on this night of unrestrained 
gastronomy, this orgie de gourman- 
dise, the star may have been the 
wine. Our wine buff Sourish goes 
into the wonders of the wine list in 
his column this month. There’s this 
sommelier at the Lodhi, a charming 
Australian lady called Kavita Devi 
(she had hippy parents) who intro- 
duced us to one spectacular wine 
after another. By May, the Lodhi 
will have 300 labels in its cellar, and 


the capacity for 5000 bottles, each of 


them from boutique, family-owned 
wineries within a circumscribed 
region, a circle encompassing 
Catalonia and its Mediterranean 
neighbours. We tried clean, crisp 
sauvignon blancs, rare pinot noirs 
and hearty cabs, with a few 
characterful sherries along the way, 
all out of Riedel glassware. When 
you go to the Lodhi—and you 
must—put yourself in Ms Devi's 
hands. She knows whereof she drinks. 


ADDRESS: The Aman Hotel, 

Lodhi Road, Delhi 

CONTACT: 011-6692 7777 

OPEN: 12-3 p.m., 7 p.m.-1 a.m. 

MEAL FOR TWO: Rs 3,500 (food only) 

MUST TRY: Saffron Bomba Rice with 

Grilled Scallops and Picada (dressing 
of parsley, nuts and saffron), Catalan 
Fish Stew, Roasted Cherry Gratin 








Bangalore 


THAI ME UP 


Benjarong hits the spot with 
authentic Thai home-cooking. 
TEJASWI SHEKHAWAT 


here’s a new lunch spot, gen- 

tlemen. If you like your Thai 

home-cooked and authentic 
but without the fussiness of fine 
dining, then give Benjarong a shot. 
It only opened three months back, 
and already the appetite is build- 
ing for its one meal dish and set 
lunch on weekdays. 

The idea is sound—a snug, 
uncluttered little restaurant with 
96 covers, a relaxing vibe and a 
stress on authenticity in both food 
and the décor. The menu won't 
knock your socks off, but at lunch 
you don’t need to be blown away. 
You need a breather, a place to eat 
and gather yourself for another af- 
ternoon battling a slowing econ- 
omy. So, home-cooking is just the 
ticket. But at Benjarong, you get 
home-cooking with a twist. 


With over 16 years of expert- 
ence in Thai cuisine, Chef Regi 
Mathew is serving up dishes like 
Gai Hor Bai Taey (chicken 
wrapped in pandanus leaves and 
deep fried) and Poo Nim Tod 
Namprik Pow (soft shell crab 
tossed with roasted chilli paste). 
And if the chilli and fried chicken 
sounds a bit sharp for lunchtime, 
try the Som Tam, the Papaya 
Salad, straight from the streets 
of Bangkok. 

And vegetarians need not steer 


clear—Benjarong is a great place 
Айга Restroba: 


to get your greens in whether it's cont 


the Thai-styled paan appetizers 
. called Mia Khum (made of 


spinach or lettuce leaf on which an Mumbai 


assortment of peanuts, Thai gin- 





RACHIT GOSWAMI 


ger, fresh cut red chillies, roasted 


At Aura Restrobar in Powai, they've built the food menu around the 
drinks list rather than the other way around. ANAMIKA BUTALIA 


he whole obsession with pairing wines and whiskies with food began 

almost two decades ago with the Zodiac Grill, at that time the most 

expensive restaurant in Mumbai. Then stand-alone restaurants began to 
take over the city and each made a big show of their wine lists. 

Now the fad has been reversed—to pair the food with the drink, rather 
than the other way around. So, the booze becomes the priority. At least, that's 
how they play it at the Aura Restrobar at Rodas Ecotel at Hiranandani 
Gardens, Powai, with the aptly titled new menu, “Nature of the bar”. 

The ambience is comfortable and semi-casual, with a high ceiling and dim 
lights, large tables and purple couches. Occasionally they hold live musical and 
fashion performances here to give amateur artists a platform, so it’s a lively vibe. 
To suit the palate of its regulars, Chef Arindam went on a binge across the city 





and came up with a menu full of quick bites like the Koli’s bommalo!!, crisp) 
Bombay duck that goes well with beer, and the Chicken Blu’dane, a char 





coconut, lemon pieces and grilled kebab marinated with blue cheese that works with wine. For single 
chopped onions), the excellent veg malts, there’s the roasted Murgh Chargah, mixed with the Northern 

clear soup, or the Phak Vollappa Frontier’s Chargah spice made with a paste of onions, tomatoes and 

(stir fried vegetables with Thai red chillies. It’s nice to see drink get its honest billing sometimes, 

sweet basil and chillies). particularly at Aura with its permission to serve till 1.15 a.m. 

ADDRESS:1/3 Ulsoor Road, Bangalore. ADDRESS: Central Avenue, Hiranandani Gardens, 

CONTACT: 080-42066166 Powai, Mumbai 

OPEN: 12.30 to 3 p.m, CONTACT: 022-66936969 

7 p.m. -11.45 p.m. OPEN: 5 p.m.-1.30 a.m. i 
MEAL FOR TWO: Rs 2,200 MEAL FOR TWO: Rs 2,200 (exclusive of alcohol) 2 
(including beverages) MUST TRY: Tequila lime chicken wings, : 
MUST TRY: Poo Nim Tod Namprik Chicken Blu'dane, Crumb fried crab claws, : 
pow, Som Tam Salmon teriyaki and cheesy spinach = 
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WHISKY 


(Chilled) 


FREEZE 
THE 
BIRD 


The Snow Grouse takes 
the trend of frozen whisky 
to another level. Now 

if only it would launch 
this summer... 

SANJIV BHATTACHARYA 


t ought to be catching on like 

wildfire, this frozen whisky thing. 

Here we are, a nation of whisky- 
holics in the midst of another swel- 
tering summer and still I’m yet to 
find a bar that'll serve me a frozen 
one. What's going on here? Didn't 
they get the memo? Frozen whisky is 
the new thing. 

It started when Johnnie Walker 
brought out Gold Label and suggested 
that we keep the bottle in the freezer. 
It's fun, we were told, it's a novel way 
of imbibing, and anyway, out in 
Scandinavia, they've been at it for 
years. Then last year, another 
whisky titan tossed its hat 
into the ice rink. The 
Famous Grouse people int- 
roduced The Snow Grouse, 
a grain blend matured in 
oak casks that was 
specifically created to 
be kept in the freezer. 
In other words, if you 
serve 5now Grouse at 
room temperature, 








The Famous Grouse Distillery in Perth 


you're getting it wrong. So serious is 
the house of Grouse that it has even 
devised special Frozen Serve machines 
to be installed in bars which serve 

the blend at the requisite Antartican 
temperature—minus 18 degrees. 

Now I haven't seen one of these 

Frozen Serve machines in India yet 
(though they're expected in Delhi 
and Mumbai before the vear- 
end), but l've heard from 
friends abroad. They tell me 
that the whisky changes at 
that temperature. 

It goes all gloopy and pale, 
akin to a jello shot for those of 
you who've spent time (getting ham- 
mered) in the us. Naturally, there's 
less of a nose—it's too cold to evapo- 
rate—and the taste is somewhat 
sweeter. But the Snow Grouse isn't 
meant to be savoured as you would a 
30-year-old Glenkinchie. According 
to the Grouse's literature, it's meant 
to be served as a shot. Boom! Straight 
down the hatch! 

All of this reminds me of whiter 
spirits and younger days. I’ve 
put bottles of 40 per cent in 

my freezer before, but they 
were full of vodka. And this 

notion of ordering shots at a bar 
reminds me of tequila, of youth 
and late night bars, pumping 
music and a gagging feeling in 
the back of the throat. Not terribly 
"whisky" in other words. 

But far be it from me to start 













coughing loudly about what's 
"whisky" and what isn't. The 

experts have spoken. There are 
few shrewder observers of 
the drinking public than the 
Edrington Group, who pro- 
duce The Famous Grouse. 
Since its founding by 
Matthew Gloag in Perth, 
Australia, 200 years ago, it 
has grown into a titan pro- 
ducing 30 million bottles a 
year, and for the last 30 years, 
it has been the #1 Scotch in 
Scotland, which is about as 
ringing an endorsement as a 
whisky maker could hope for. 

No doubt The Snow Grouse is a 
bid at a younger market—a hipper, 
urban crowd who may associate 
whisky with an older and stuffier sen- 
sibility. Spirits have always tussled 
over each other's demographics—rum 
challenging vodka as a party drink, 
vodka entering whisky's turf by pitch- 
ing itself as a connoisseur's drink. And 
the tide may be turning in frozen 
whisky's favour—there's no reason a 
younger generation of boozers 
shouldn't enjoy the water of life. And 
for us older whisky hands, we're in 
for a long hot summer, too—make 
mine a frozen. M 
The Snow Grouse will be coming soon to 
India at Rs 1,700-1,950 per bottle. In the 
meantime, there’s The Famous Grouse 
and The Black Grouse, available from 
all respectable spirits suppliers. 


® ABSOLUT, one of the world’s most famous vodka brands 
has a history of iconic collaborations with names like 
Andy Warhol and Versace. In India, ABSOLUT showcased its 


first collaborative venture with designer Manish Arora with an 


8 і MANISH ARORA installation inspired by his exotic Fantasy Jungle Collection 
An occasion that gave Indian fashion a brand new dimension 
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у best Spanish wine 

moment was having a 

bottle of Tempranillo with a 
platter of chunky barra kebabs from 
Mini Mughal, a poky address that 
serves some really fine Punjabi food 
in the tony Jor Bagh neighbourhood 
of New Delhi. I hid the fact from 
my wino friends because they 
would have laughed me out of the 
city—the combination was as 
unfashionable as it could get. 

After a visit to Rioja (pro- 
nounced rio-kha), Spain's top wine 
region and home of the 
Tempranillo, I realised I was wrong. 
| was visiting a fancy winery and, to 
my surprise, | was served something 
as unpretentious as a chorizo (spicy 
Spanish sausage) stew with a cri- 
anza, a young wine that had spent 
at least a year in oak barrels. It was 
a feast I shared with rambunctious 
Spanish men who drank and sang as 
if it were the last day of their lives. 

That's when I learnt (apart from 
unmentionable Spanish words for 
parts of a woman's anatomy) the 
basic lesson of wine and food pair- 
ing—it is OK to drop names of big 
chefs and fancy dishes, but to 
double the pleasure of wine drink- 
ing, you've got to pair regular food 
with regular wine. We can't have a 
professionally managed wine dinner 
at home every day, can we? 

From barra kebabs and chorizo 
stew to a fine wine dinner at the gar- 
gantuan Lodhi restaurant at the 
Aman New Delhi seems like a 
cultural space flight, but I discovered 
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Toro, Spain: The grapes at the core of 
the San Ramon are the Tinta de Toro 


the uncharted territories of Spanish 
wine after a gastronomic tour de 
force accompanied by three kinds 
of sherry and four wines. The high 
point of the evening was to be the 
Unico, Spain's iconic brand Vega 
Sicilia's top-drawer offering (the 
vintage was 1996) that sells for 
anything between £150 to £250 in 
the London market. Everyone's 
favourite, though, was an unknown 
wine from a region people scarcely 
knew about. 

It was the 1999 San Ramon 
from Bodegas Maurodos, a winery 
set up by a former Vega Sicilia 
winemaker whose products have 
been getting 90+ ratings from 
leading wine publications, including 
Robert Parker's Wine Advocate. We 
were stunned by its luscious fruiti- 
ness and silky tannins—it's the kind 
of wine that pirouettes on your 
tongue and stays in your memory 
long after the dinner is forgotten. 
It's like a dark-haired Spanish 
beauty trapped, like Aladdin's genie, 
in a wine bottle. 
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We were served the wine with 
neatly grilled runa that arrived on a 
bed of white beans, chorizo and 
tomato ragout (rah-goo, or sauce). 
Opinion on the tuna was divided, 
but some of us were already 
imagining having 
the wine with 
wholesome, chewy, 
Punjabi seekh 
kebabs. That was 
interesting, for the 
grapes at the core of 
the San Ramon are 
the Tinta de Toro, 
which are clones of 
Tempranillo 
developed in Toro. 
The lesser-known wine region takes 
its name from the historic town of 
Toro sitting in the westernmost part 
of Castilla y León, almost within 
shouting distance from that part of 
Portugal where port is made. Today, 
Toro is known primarily for its 
blockbuster wines, but it was once 
the site of Spain's first university 
before it was moved to Salamanca. 

With Spain getting unravelled 
because of the efforts of Aman, 
which has an ambitious wine 
programme, and its Bordeaux-based 
supplier, Christopher Cannan, I am 
sure we'll discover another world of 
tastes and perceptions. That's the 
beauty of being a nation of wine 
novices. There's a new discovery to 
be made each time we uncork a 
bottle of wine. M 


Sourish Bhattacharyya is Executive Editor, Mai! Today 
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We were stunned by the San Ramon’s fruitiness and silky tannins—its the kind of wine 
that pirouettes on your tongue and stays in your memory long after dinner is forgotten. 






At Work 


He lives in the now, in 
technology's golden 
summer, a world in 
which slick, powerful 
gadgets complement 
every aspect of our 
lives. Whether at home, 
work or play, Digital 
Man is on the leading 
edge-he's slick, 
fully-loaded and 
immaculately informed. 
Welcome to his world. 
TEXT BY BIBEK 


BHATTACHARYA AND 
ANUMEHA CHATURVEDI 


ILLUSTRATIONS BY 
RAMEN SARKAR 
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© 9 MAN-OFFICE TECH 


AtWork 


The office is where Digital Man gets slick. We're talking 
state-of-the-art, 21st century global citizen-fast, 
connected, creative. He's got the MacBook, the Pearl 
Flip, the Logitech speakers with the juicy bass. He's got 
the most humungous hard drive in creation and a cheeky 
little projector for those power point presentations. In the 
office, Digital Man slays all comers. 
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1. Apple MacBook Pro 

[n a crowded market, the new 
MacBook Pro is still the last word 

in stylish, multimedia laptops. The 
battery gives you an astounding eight 


hours of use, with the capacity for 
about 1,000 recharges. The LED- 
backlit display saves up to 30 per cent 
energy, a sleek anti-glare screen 
protects your eyes and it’s the 
thinnest in the 17-inch category. 

You can’t fault the processors (the 
latest Intel Core 2 Duo) or the 

32 GB hard drive. Add to this great 
graphics, thanks to the NVIDIA 
integrated graphics and you have, in 
effect, a great worker with great looks. 
Price: Rs 1,48,800+taxes 

Website: wiviw.apple.com 


2. BlackBerry Pearl Flip 

As far as smart phones go, the 
BlackBerry still has no equal. So, while 
many of the basic functions remain the 
same—SureType keyboards for easier 
typing, built-in Wi-Fi, 2 megapixel 
camera—the USP here is the flip. While 
it protects the keyboard and screen 


е. 


within, it also has a nifty external 
display for previewing calendar 
reminders, e-mails, text messages 
and phone calls. 

Price: Rs 21,990 

Website: www.blackberry.com 


3. Western Digital Caviar Green 
2.0 TB Hard Drive 

As operating systems 
get larger, files grow 
bigger, and there's 
more data than you 
can handle without 
going insane, data 





storage becomes 
paramount. Gone are 
the days of the puny 320 GB and 

500 GB external hard drives. The 
recently-launched 2 TeraByte hard 
drive—that's about 2,000 GB—can 
store, for example, close to 200 dual 
layer DVDs. So whatever you throw 
at it, you'll just be scratching the sur- 
face. What's more, the IntelliSeek 
algorithm in the drive lowers power 
consumption, vibration and noise. 
Price: Rs 14,950 

Website: www.wdc.com 
















4. BenQ Short Throw Projector 
The problem with projectors is they 
rarely work well in small spaces. 

All that can change now that BenQ 
has come up with these short throw 
projectors which work brilliantly 

in even a small room. It also comes 
with a pair of 5 MW speakers and 
other nifty features like presentation 
timer, quick auto search, quick 
cooling, and onscreen FAQs if 
you're stuck. 

Price: Rs 50,000 

Website: www.beng.co.in 


5. Logitech X-210 PC Speakers 
You don't need a state-of-the-art 
music system in your office. But you 
do need good sound definition and 
a decent subwoofer. 
Look no further than 
Logitech, probably the 
best PC speaker on the 
market. This one, with 
its full, rich sound, and 
full undistorted bass, is 
just the thing. 

Price: Rs 2,695 
Website: 
www.logitecb.com 
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6. Samsung ML2245 Printer 
When looking for a printer, you 
should consider three things—ease 
of use, ink wastage and print quality. 
The ML2245 ticks all the boxes and is 
attractively priced, too. It isn’t a 
colour printer, but its small size and 
easy handling more than makes up 
for this. The drum and toner on this 
printer is separate, which means that 
printing costs are lower and no ink 
gets wasted. Print quality is high and 
it’s fast, too, at 22 pages per minute. 
Price: Rs 6,999 

Website: www.samsung.com 





7. Sandisk USB Pen Drive 
No matter how sleek your laptop, 
it makes no sense to lug it around 
if you can fit your data onto a pen 
drive the size of your thumb. 
Sandisk’s 16 GB pen drive not only 
has the capacity, but where some 
pen drives will conk out after a 
while, this lasts longer than most. 
Price: Rs 2,499 

Website: bttp://in.sandisk.com 
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MAN-HOME ENTERTAINMENT 





1. Philips Cineos 52PFL9703 TV 
The big Tv just got bigger. This 


Welcome to the den. 

Here’s where Digital Man 
kicks back, cocooned by a 
plethora of entertainment 
options. No jumbles of wires, 
no cumbersome stacks of 
black boxes-those days are 
over. Digital Man knows you 
can be wired and stylish at 
the same time. And he 
knows that his friends envy 
him. They'd rather hang 

out on his couch than be 

at home with their 

families. And Digital Man 
doesn't mind. He knows 

his house rocks. 


gargantuan 52-inch screen offers 
brilliant colours and full HD, so 
Blu-ray discs are go. And if you're 
a gamer, the contrast and resolution is 
superb. To be fair, Blu-ray is the pre- 
ferred format, but it plays HD DVDs 
like a dream, too. Other nifty features 
include an USB port. But make sure 
you have enough room for it—it's 
a monster. 

Price: Rs 2,24,990 

Website: www.philips.com 
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2. Xbox 360 

The Xbox 360 and the 

Sony Playstation 3 tend to cancel each 

other out on several counts—from 

the HD DVD vs Blu-ray (Xbox vs 

Playstation) debate to the number 

of titles available. Sure, Blu-ray holds 

more information, hence better 
quality pictures, sound and 
graphics. But the discs are 
expensive, which means 

there are fewer 

games—thousands 

fewer—on Blu-ray 
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than on DVD. Furthermore, the HD 
DVD format is far from being defunct, 
so there are plenty more games 
coming out in this format. That's 
why we're opting for the Xbox. 

It's even a decent music player. 

Price: Rs 17,000 

Website: гле. хрох.сот 


3. Samsung Pebble DVD Player 
A portable рур player—who 






doesn't want one of 
those? This new 
Samsung Pebble is 
an ultra compact HD 
DVD player, about as 
small as the old ср players, 
жа. and it can play various formats. 
The minimalist design and simple 
touch-sensitive controls are a joy. 
Price: Rs 17,000 
Website: wiviw.samsung.com 





4. Sony HTSF2300 

Home Theatre System 

There’s a world of competition here, 
worthy competition, too, but if you 
take three simple criteria—sound 
quality, the formats supported and 
price point, then the Sony HTSF2300 
runs away with it. Apart from the 
powerful 5.1 channel surround sound 
and 1,000 watts of total output from 
the five-speaker system, it uses three 
HDMI connections to bring together 
all multimedia needs. 

Price: Rs 36,990 

Website: wiwiw.sony.co.in 


5. Pro-Ject Debut 111/Рһопо SB 

If you like LPs and want to preserve 
the rich sounds of vour treasured 
vinyls, this player has an USB port 
which allows you to digitise the music 
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on your records and 
preserve them as MP3s or in 
other lossless formats. If vou 
don't own any LPs, now is à 
great time to start collecting. 
Price: On request 

Contact: Nova Audio Mumbai, 
(022) 2600 7700 


6. ViewSonic PJD6210 Projector 





After years of being a strictly-for- 
office gadget, the projector is making 
a big comeback as a great way to 
watch movies and pictures. This par- 
ticular one is a light and portable one 
weighing only 2.4 kg—a great pack- 
age of clarity and a long lamp-life. 
There’s even support for HDTV signals. 
Price: Rs 55,000 

Website: /ttp://ap.viewsonic.com 


7. Amazon Kindle 2 
Yes, yes, the end of print—we got the 
memo. That’s why Digital Man uses 
this fantastic e-book reader from 
Amazon. It’s a portable reading dev- 
ice that can download be Oks, blogs, 
magazines and newspapers. It beats 
the other e-readers because the 
Kindle is wireless. And it comes with 
a great selection of books. The read- 
ing screen is anti-glare, 
which means you can read 
even in direct sunlight and 










the electronic paper tech- 
nology uses actual ink 
(transmitted electronically). 
The new generation Kindle 
is as thin as a magazine and 
holds over 1,500 books. 
Price: $359 
Website: 
www.amazon.com 
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MAN-HOME 


Going Domestic 


There’s more to gadgets than handsets and laptops. Why, did 
you think that Digital Man uses a regular toothbrush? 


1. Philips Sonicare Rechargeable 
Sonic Toothbrush 

Since no two people are the same, 
Philips has created an electric tooth- 
brush which adapts to different needs. 
There are two contoured brush head 
sizes and cleaning speeds and a 
30-second interval timer to make 
sure you brush evenly in all areas. 
Price: £130 


2. Panasonic Electric 
Shaver 

This ergonomic shaver 

fits snug in the hand and 
boasts a pop-up trimmer 
for your sideburns and 
moustache. Plus, the Angle 
Head feature catches the 
tiniest of hairs. 


Price: Rs 3,750 
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3. Salon Pro Hair- 
dryer from Philips 
The 1,500-watt Salon Pro 
has the kind of industrial 
blast you want from a 
hairdryer. None of your 
wimpy rubbish here. With a 
multiplicity of different heat and 
speed settings, not to mention ion 
conditioning, hair damage 

is minimised. 

Price: Rs 2,195 


4. Іпаіѕа Hand Blender 

and Chopper 

It blends, it chops, it's slick and silver 
and comes with a detachable stainless 
steel shaft. What's more, it packs a 
real punch with a 300-watt motor. 
Price: Rs 2,195 
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5. Morphy Richards Coffee Maker 
with Frother 

With the Café Rico, you can select 
your coffee strength, your flavour 
and, for a final flourish, it comes with 
a frother that heats and froths milk to 
your liking. 
Price: Rs 4,395 


6. Osim uSqueez 
Combining foot 
reflexology, acupres- 
sure and modern tech- 
nology, Osim uSqueez 
is just what the doctor 
ordered for your feet. Four 






pairs of kneading discs penetrate deep 
into the muscles and firmly squeeze 
and energise your calves and ankles. 
Stimulating vital acupressure points, 
they soothe away strain and stiffness. 


Price: Rs 23,000 


7. Vu Waterproof 

LCD TV 

This 15" waterproof LCD TV can with- 

stand any squirts or splashes, so it's 

perfect for your bathroom or kitchen. 
The accompanying full-function 

ғ remote (water-resistant) 15 

slim and tidy, too. Now, 

there’s no missing the latest 

news or that nail-biting 

match. 

Price: Rs 48,000 





' 


а, 3. Samsung VP-HMX20C compass and a zoom 





J. RAMEN SARKAR 
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MAN-TRAVEL 
also has a 5 megapixel camera, Wi-Fi 
and Bluetooth. A true road warrior. 
n e OVE Price: Rs 20,000 (approx.). Soon to 
| be released in India. 
When Digital Man aims to burn up the road, he does it Website: www.nokia.co.in 
with style, panache and a dazzling array of gadgets. 





5. Canon 
Powershot 
SX200 
can shoot around 70 minutes of The 12.1 MP 
footage at a go on its 8 GB memory $x200 takes 
(there's provision for an additional surprisingly 
1. Sony MEX-BT3600U Car 4 GB of memory, too). good high resolution 
CD Tuner Price: Rs 59,900 pictures for its size. It has an 
Sony's new in-car CD tuner has it all— Website: wiww.samsung.com/in/ impressive 12x zoom and an Intelligent 


Contrast Correction feature. 
Price: $350 
Website: глет. сапоп. солт 


USB and Bluetooth, front aux-in 
interfaces and a quick-search inter- 
face that lets you browse MP3 media 
and supports hands-free through 
the car stereo. 


Price: Rs 11,990 





Website: wivw.sory.co.in 4. Nintendo DSi Portable Console 
If you're tired of the music and stuck 

2. Apple iPod Classic in an airport with hours 

The first and arguably the | Ф of boredom staring at 


you, try this slinky little 
. gaming console. Play dual 
P screen, card-based games 
and browse or play games 
online. It includes a 





webcam, too. Pretty 7. Nikon D90 Digital SLR camera 
unbeatable. The undisputed champion in the 
T Price: Rs 9,000 heavyweight category is undoubtedly 

best MP3 player in the world, with Website: www.nintendodsi.com the D90. It packs a punch with its 
buckets of space (120 GB) that can 12.3 MP DX format CMOS sensor and 
handle about 30,000 songs. Apart 5. Nokia 6710 Navigator Phone а 3.0 inch LCD display. 
from music, you can play games As far as GPS-enabled Price: Rs 81,900 
and watch up to 150 hours of video. phones go, this one's Website: wiww.nikon.co.in 
Price: Rs 13,000--taxes hard to beat. Powered 
Website: www.apple.co.in by Nokia Maps 3.0 and B. Sony Vaio P 


possessing a digital A cross between a smart phone and a 


laptop, the new P series is a looker. 







Camcorder bar, you'll never get lost 
Recording movies оп while driving. And if 

a 1080P format with that’s not all, 
vivid colours, you the phone when you need a computer on the go. 
Price: Rs 42,000 
Website: wiww-.sory.co.in 


It's just 19.8 mm thick, plastic and 
weighs less than 600 gm. Nonetheless, 





this is a tough little machine, ideal 
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The modern handset is the mother of all gadgets. Not only does it do 
everything-games, TV, Internet, music, video—but it's evolving fast 
and transforming our lives at a fearsome pace. The trouble is, the 
handset market is also utterly bewildering. Whole magazines are 
devoted to making sense of the myriad options available, and we 
know you haven't got time for all that. So, we've made a selection. 
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1. Vertu Pure 
The legend of the Vertu 
phone—the scratchless 
sapphire screen, hand- 
made by craftsmen, the 
data back up in a bunker 
in England—now has a 
new chapter. In a first 
tor handsets, the Vertu 
Pure combines high-tech 
coloured ceramic with fine 
leather. The colouring 
process takes about two 
Б. years and like all Vertu 
pieces, all ceramic parts 
have been manufactured 
individually in order to 
achieve the ideal size and 
the ultimate alignment. The result 
is a modern, elegant piece, pure and 
striking in its simplicity. You don’t 
buy a Vertu for the functions, you 
buy it because you can. 
Price: Rs 4,44,971 
Website: wiwiv.vertu.com 


2. Samsung Pixon M8800 
Probably the best mobile entertain- 


ment handset on the market—the 





functionality is dizzying. This is 
India's first 8 megapixel touch screen 
camera phone and has all the perks 
~ of a digital camera—advanced shake 
reduction, blink detection, smile and 
face detection. The 3G Pixon comes 
with a touch screen Qwerty keyboard 
and on-screen handwriting recogni- 
tion for e-mails and messages. The 
TouchWiz user interface makes 








for intuitive tap, sweep, drag 
and drop operations. 
From high quality 
image and video 
capture, to sharing 
them with your loved 
ones, this one combines 
the very best in mobile 
entertainment. 
Price: Rs 28,750 
Website: wiviw.samsung.com 





3. Nokia E75 

The ultimate push mail device for the 
man on the move, Nokia’s £75 can 
support as many as 16 e-mail acc- 
ounts. And they’re easy to set up. The 
intuitive user interface comes in two 
customisable home screen modes for 
business and personal use. It displays 
alerts for up to two e-mail accounts 
on the home screen and navigating 
between separate accounts is a breeze. 
Price: Rs 23,999 

Website: www.nokia.co.in 


4. HTC Touch HD 

The all-singing, all-dancing multime- 
dia handset integrates a large 3.8 inch 
Widescreen VGA display (WVGA), a 
standard 3.5 mm audio jack and a 

5 megapixel camera with auto focus. 


WX hat's not 
to like? The 
touch scr 
een offers 
stunning 
clarity, so 
It's great тог 
movies, browsing the Internet or 
flipping through photos. Touch 
HD also features the spiffy new 
TouchFLO 3D user interface for 
quick access го contacts, messages 
and content. 
Price: Rs 41,990 
Website: :ciiiv.bte.com 


5. LG Cookie 

The most affordable of all touch 
screen phones, the LG KP500 or 
Cookie is packed with dynamic 
features. Slim and sleek, it comes 
with a 3 megapixel camera, mot 
ion sensor games and a friendly 
user interface. The Qwerty 
onscreen keyboard slides into 
view when the LG KP500 is held 
horizontally, and it automaticalls 
rotates images or documents 
when you turn the handset, With 
an internal memory of 48 MB and 
a 1 GB micro SD card for storing 


favourite music and videos. this is 


a smart buy. 
Price: Rs 13,500 
Website: www.in.ige.com 
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METRO RESORT 


THE ANTIDOTE 


Is the Aman effect possible in a throbbing metropolis? 
Sanjiv Bhattacharya finds out. The swimming pool 








t's a preposterous idea, really, an Bali, Bhutan and the Caribbean. founder, has a thing for challenging 

Aman hotel in Delhi. It's like find- Devotees call themselves Aman sites—a virgin island or an untamed 

ing a Michelin restaurant in a mall junkies and await news of the next peninsula—places that other hoteliers 

or a Six Senses spa in a car park. hotel like tweens await the next would fear to tread. 

This is a brand known for high Harry Potter. They know that And yet here I am at Zecha's latest 
temples of subtle luxury, paradise res- “aman” means peaceful in three lan- venturc, on the Lodhi Road in teem- 
orts in stunning locations like Phuket, guages and that Adrian Zecha, the ing south Delhi. It's a challenging site 
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all right—while its cousins overlook 
tropical forests or white sand 
beaches, the Aman in Delhi looks 
onto a flyover, another honking jam. 
What happened to “peaceful” in 
three languages? Aman hotels are 
famous as escapes from cities and yet 
here the Aman Delhi stands in the 
thick of it all, as a rebuke to the 
choke and throb, like some kind of 
antidote. But, does it work? 


For girls as for hotels, the app- 





roach is everything—the first impres- 
sion, the opening line is the founda- 
tion of any seduction. Most posh city 
hotels follow the formality of ent- 
rance steps, regalia doormen and a 
security screening machine. At the 
Aman, these conventions are aban- 
doned. The car drops you at the 
threshold where immediately a 
sparse and vast architecture swallows 
you up, an expanse of featureless 
sandstone stretching out before you. 
Instead of signs or steps or costumed 
doormen, you are greeted by a few 
smiling Aman staff in clinical white, 
who walk you past the single Jaipur 
elephant and a lotus pool of flowers, 
directly to your room. 

It’s disorienting at first, the sense 
of space. On a site of 6 acres, there 
are only 40 basic rooms (an Aman 
signature) with a further 28 suites in 
a facing building. So even with a 
S0-metre pool, three lawn tennis 
courts, squash courts and a giant 
gym, there’s plenty left over. As 
with other Aman resorts, the illu- 
sion that you have the place to your- 


self is powerful—all this opulence is 


| 
Е 


! Lodhi Tapas (L) and the 
entrance to the hotel (R) 


The Spa Treatm 


yours. And it gives walking through 
the Aman a dreamlike quality. The 
stillness, the space, the clean lines 
and restful colours—rich mahogany, 
creamy sandstone, olive and glass. 
Long sheer walls, a canvas for the 
imagination, and corridor-like tun- 
nels, draped with the shadows the 
sun throws through the jaali 
screens. Listening to our footsteps 
and the pleasantries of the escorting 
staff, the mind unmoors itself, it de- 
fragments. | expect to see figures 
from my past appear at the end, old 
school friends guiding me to the lift, 
and then magically appearing to 
greet me at the bottom. 

We arrive at our suite, already 
transformed. 


We've booked into an Aman 





room, one о! the 53 accommoda 
tions out of 67, that has a privat 
plunge pool on the balcony. Up on 
the seventh floor, the view of Di Ihi 1S 
flattering—a cushion of treetops 
through which the occasional tower 
or monument pokes. Humayun 
Tomb to the right, the flyover below. 
But the foliage muffles the city at this 
elevation. It tust hums. a kind of 
static, while we splash around и 
plunge pool like infants 

What to do but spa and chill and 
call-room service? The Aman was 
never conceived as a regular hor 
Though it stands on the site of the 
former Lodhi hotel, which went oi 
sale about six-and-a-half vears ago. 
Zecha was adamant that the Aman 


would be a resort. not a citv hotel 
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5o no banquet rooms or shop- 
ping arcades. There was even 
some debate before Wi-Fi and 
televisions were installed in the 
rooms and understandably so. 
The Aman magic is the way it 
removes its guests from their 
daily lives and returns them to a 
state of innocence and comfort. 
Checking e-mails and watching 
Rajdeep Sardesai shout his head 
off does not make a vacation. 
So we don't touch either. We 
order rubdowns and haircuts, 
pastries and cocktails. And for 
two days, we wander through 
the hotel's cavernous corridors 
from one appointment to the 
next, smelling of pomegranate 
and sandalwood massage oil, 
grinning inanely. The spa is typi- 


cally opulent—vast, low lit, very 


v MUN 


The corridor with EX 


the jaali screens 





tinct and striking in their own 
ways. I haven't tried the Indian 
and Thai place on the ground ( 
floor yet, but right next door, 
there’s this terribly clever French/ 
Japanese fusion concept called 
Naoki, which serves Kaiseki 
Cuisine, essentially French food 
in a Japanese style (or, perhaps, 
the other way around). Foie Gras 
and Mango Canapés anyone? 
Crab Custard? Mushroom Sushi? 
There’s a set menu of up to 11 
courses—and that’s just lunch. 
There’s also a fine dining 
Catalonian experience, the Lodhi 
restaurant, around the corner 
(see Appetite). Not to mention a 
the buzzing Tapas Bar below, 
which could survive on its 
Grilled Chorizo and Patatas 


Bravas alone. 


The Aman magic is the way it removes its guests from 
their daily lives and returns them to a state of innocence and comfort. 


Aman. You get a whole treatment 
suite to yourself, complete with 
rain shower and jacuzzi and mas- 
sage table and pedicure station 
and, for the bits between treat- 
ments, a bed on which to hang out 
and read magazines. The signature 
massage incorporates a basket of 
styles, including Reiki, Swedish, 
and deep tissue. And the petite 
masseuse, Mai, has deceptively 
strong forearms. Apparently, the 
entire spa team were trained by 
Richard Rosen, an exuberant 
Californian who insisted they all 
do fingertip push-ups. 

There’s even a hair spa, part 
of the hair salon, another lavish, 
personal experience—10 private 
booths of mirrors, fashion Tv and 
an Australian man named Rod 
who knows his way around a pair 
ot scissors. The salon's name is Kim 
Robinson—a top-notch chain in Asia 
that makes its Indian debut in this 


hotel, It’s one of the few parts that 
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The Aman Pool Room 





the Aman is opening up to non- 
guests, no doubt an adaptation to its 
big city location. The other parts are 


the restaurants, three in all, all dis- 


The hotel transforms at 
night. The bar fills, the restau- 
rants come alive—suddenly this 
island of serenity in south Delhi 
becomes a hub of clinking glasses 
and laughing girls. The Aman is a 
place to be seen. But up in our 
room, at the end of an endless 
corridor, our sanctuary remains. 4 
Where earlier that day, daylight 
had flooded through the sliding 
glass doors, now there are 
wooden panels to slide across, 
sealing the room at every corner, 
a warm, dark wood box. We 
sleep in perfect darkness, 
through a woozy wine haze, our 
muscles kneaded, our appetites 
sated, listening to the city mum- 
bling and whirring, several 
worlds below. M 
The Aman New Delhi, Lodhi Road 
Rates: From $500/ night (off season) 
up to $2,400 
Contact: amannewdelhi@amanresorts.com, 
(91) 11 4363 3333 


PS C S io COE Т 
Winner Of NDTV Tech 

Life ‘Television Of the 
Year Award 


Hitachi Ultra Thin 
Full Hd 1.5 Lcd Series ` 


H itachi has achieved yet another breakthrough by crafting the worlds first 





Ultra Thin Full HD LCD, marking the birth of this new design category. The 

prestigious international and national award winning Hitachi Ultra Thin 1.5 

series which comprises 32", 37" & 42" LCD televisions which are merely 1.5 
Weinches thin and 70% thinner than conventional flat panel displays. 


This new type of display is designed for an affluent and refined segment of 
consumers who seek luxury, style and prestige and this series has a set of 
features, technologies and design aesthetics that are separate and very distinct 
from those found in today's traditional flat panel displays. The televisions, 
while not screaming out for attention, elegantly integrate and add a touch of 
sophistication to the ambience they are placed in. Incorporating advanced 
patented technologies like In Plane Switching, Movie Frame Rate Conveter and 
energy-saving, the Hitachi 1.5 LCD is a mesmerizing blend of aesthetics 
cutting edge technology. 


New from lJevotié 


Devotié PENS - A must have embellishment on your executive outfit. 





Chequered.. for a Win - Win Finish 
Made of pearl and solid-black resin Shaped to perfection. 

“Styled for performance. German refill with free-flow ball point tip. 
Writes smoothly the miles go easy. The Devotie logo speaks 
volumes. 


Hold the power PEN with your fingers today! As a proud owner of 
the chequered and raisin black pen, sign your successful decisions 
with it. 


Rhodium Pen 
THE DEVOTIE PEN to accentuate the CEO power on you. 
Black-n-Steel...... for Macho Performance 

Rhodium-plated intricate design on the steel cap complements 


the all-male look. 


y/ [ rap this up: legant packing Ready for gifting to, yoursel to t Ott, loved оге. 


` 


Only in roller-ball tip. Your evergreen companion of style. 
The Devotie logo says it all. 


Devotie pen in your top pocket heralds the aristocratic, 
classy, powerful presence, YOU! 





The Royal Purple Pen 


Impress it upon your Mind’s Eye, express it in your Unique 
Personality 

Boldly Lacquered for that Special Look Purple body & Black cap. 
Unstoppable refill in roller-ball and free-flow tip. 






The Devotie logo reflects your choice. Own this now!! It 
silently speaks immense of who you are, your royalty, 
nobility and spiritually. 





o 
sf ' Devotié 


теп $ jewelry & accessories 








THE HILLS ARE ALIVE 


A short drive from New Delhi lies a massive forest at 7,500 feet, 
teeming with wildlife and gorgeous views. BIBEK BHATTACHARYA 











here are two ways to drink 
nectar from a rhododendron 
flower. The first is to break 
open the lily-like buds and 
slurp it up. The other way is to gently 
pull out one of the buds, place the 
stalk on your lips and suck up the del- 
icate dri ip of sweet liquid. It might not 
seem to be very different, but to the 
people of the Almora valley, it is as 
important as the correct way to hold а 
champagne flute. And why not? Even 
paradise has its rules. 

[ was told this by Govind Singh, a 
one-time forest ranger and now the 
caretaker of the Forest Guest House in 
4insar, a forest spread over 47 sq. km, 
which has been converted into a sanc- 
tuary under the aegis of the Corbett 
National Park. The cool breeze of the 


forest was a relief after a hot and dusty 
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drive up through the Uttar Pradesh 
heartland. Less than 500 km from 
Delhi, the drive to Binsar is like a 10- 
hour geography lesson, as you rise from 
the Indo-Gangetic plain and up through 
the terai forests and the foothills of 
Kumaon till you reach the Almora val 
ley in Uttarakhand, dominated by the 
shaggy bear-like mountain of Binsar. 
Almora is a wonder. One of the 
greenest regions in the Kumaon 
Himalayas, its slopes are dotted with 
picture perfect little villages among the 
chir pine and rhododendron forests. 
jinsar used to be a summer retreat of 
the kings of the local Chand 
dynasty till the British 
annexed their kingdom. 
Mans of their erstwhile 
properties are now cha“ 


rming little tourist bun- 
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galows within the sanctuary. 1 was stay- 
ing in the Raj-era Forest Guest House, 
a huge bungalow within a cedar grove, 
built by the British in 1902. Home to 
leopards, mountain goats, martens and 
wild boars, as well as countless species 
of birds, Binsar has one of the richest 
ecologies in the Himalayas. But it's 
not just the forest and its inhabitants 
that draw visitors. There’s also the 
little matter of the view. 

At just over 7,500 feet, Binsar com- 
mands a panoramic view of the Great 
Himalayan Range, spanning the hori- 
zon from left to right like a surreal 
painting. There are massive ramparts 
of three-pronged Trishul, the 
peaks of the outer wall of 
the Nanda Devi bios- 
phere reserve and 


then Nanda Devi 
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Binsar view: The Great Himalayan 
Range with Nanda Devi in the centre 





itself, at 25,600 feet, looking like an 
outsized cathedral. From the watch- 
tower of Binsar’s quaintly named “Zero 
Point”, you can see some 300 km of 
snow peaks, from the Chaukhamba 
and other peaks of the Garhwal on 
the left to the jagged Annapurna Range 
in Nepal to the right. Quite a sight, 
first thing in the morning. 

Binsar's old forest teems with leg- 
ends. As I trekked to the ancient temple 
town of Jageshwar, some 20 km away, 
Govind told me of the old Shiva temple 
where an old woman hermit used to 
live. Every full moon, a leopard would 
come to her for a bowl of milk and 
would lick her toes in gratitude. Since 
she passed away, a spectral shroud of 
mystery hangs over the place. Then 
there’s the 108-year-old Sitaram baba, 


a Hanuman worshipper and mystic, 


who looks a youthful 60, Legend has it 
that even the bullets of Kashmiri mili- 
tants couldn’t slow him down. 

En route to Jageshwar, we walked 
along the high ridges of the Almora 
valley, through forests and terraced 
farms, pine groves and past small ani- 
mistic temples. Govind taught me how 
to evade a charging wild boar and 
detect the hunting patterns of leop- 
ards. There are plenty of these mag- 
nificent animals in the region, though 
all we could find were some leopard 
tracks and the carcass of a deer that it 
had killed the previous night. Jageshwar 
itself is a temple town at the bottom of 
a deep, narrow gorge best-known for 
the 1,000-year-old stone temples built 
between 7th and 14th century A.D. 
And from the ridge-top, you can see the 
eternal snows of the mighty Himalayas, 
sometimes shrouded in clouds and 
sometimes gleaming in the sunshine. 

It should be noted, though, that this 
is a fragile paradise. As climate change 
continues, the delicate ecological balance 
of the region is burdened by the drying up 
of perennial water sources and def- 
orestation. At one point, Govind closed 
his eyes in holy dread and told me how, 
a few days earlier, the Himalayas had 
turned black due to a lack of adequate 
snowfall, for the first time in centuries. 


So enjoy the views, but tread lightly. M 


The stone temple complex at Jageshwar 





HOW TO GET THERE: The nearest rail- 
head is Kathgodam, 91 km from 
Almora. The best option is to drive from 
New Delhi via NH 24 to Rampur, then 
NH 87 to Kathgodam and then the state 
highway to Almora. Approximately 10 
hours in all. 


WHERE TO STAY: Club Mahindra. Just 
outside the sanctuary gates, it has all the 
amenities, including daily sightseeing 
tours. Tariffs begin at Rs 3,000 per 
night«taxes. 

CONTACT: www.clubmahindra.com, 
(91) 44 3988 1000 


Mountain Resort on Khali Estate: For 
comfort as well as old world charm. 
Tariffs from Rs 3,600+taxes for a single 
cottage. 

CONTACT: khaliestate&nivalink.co.in, 
(91) 22 2404 2211 


Nanda Devi Tourist Rest House: The 
best option for an authentic forest exp- 
erience and the best views. Run by the 
Kumaon Mandal Vikas Nigam, it has 
lovely wooden rooms. Tariffs from 
Rs 800 onwards. 

CONTACT: www.kmvn.comr, 

(05942) 236356/ 236209 


WHAT TO DO: You can do nothing but 
gaze at the peaks and go for long walks 
in the forest. However, if you have a 
few days to spare, visit Jageshwar (33 
km) for the ancient temple complex, 
or Munsiyari under the shadow of the 
Panchchuli Range. The main town of 
Almora, 30 km away, is where you can 
buy local handicrafts and delicious 
bottles of rhododendron juice. 
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Escape 


PLAYBOY 


‘Hotelier’ 





LIVING THE DREAM 


Between partying with Naomi Campbell and launching his latest Dream Hotel 
in Cochin, Vikram Chatwal takes time out to talk money, ambition and the 
private jet he had to sell when the economy collapsed. SANJIV BHATTACHARYA 





SHEKHAR GHOSH 


oogle “Vikram Chatwal” 

and you find a multiplicity 

of lives, all of them worth 

living—international play- 
boy, scion to a fortune, occasional 
actor, friend of supermodels and 
celebrities, paid-up member of 
Manhattan society, and former 
boyfriend of Kate Moss. 

But above all, Mr Chatwal aka 
the Turban Warrior (or any other 
Turban pun you care to mention) is a 
hotelier. And no slouch either. 

Last month he launched his 6" 
hotel, the Dream Hotel in Cochin, a 
150-room venture that continues a 
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franchise of Dream Hotels, one in 
New York and one in Bangkok. 
Now, usually, when a venue flatters 
itself with a name like Heaven or 
Paradise, it's a sure sign that it’s nei- 
ther. When did “Fancy Shop” denote 
anything but an utter lack of fanci- 
ness? Thankfully, Dream Hotel may 
be the exception. According to the 
bumph, it’s a collision of Indian 
exoticism and Western whimsy, “a 
mind-bending avant-grade (sic) level 
of surrealism”. Hence the blue-lit 
bedrooms, the green-lit restaurant 
and the cavernous hotel foyer bathed 
in delicate pastels—no doubt, Mr 
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Chatwal finds groovy lighting very 
dreamlike. Quite where the huge 
conference halls and business centre 
fit in, however, is not clear. Who 
dreams of business centres? But these 
are minor quibbles. 

I’m seated opposite Mr Chatwal 
today, in his suite at the Imperial 
Hotel in Delhi. He visits often these 
days, because his wife Priya lives 
here with their two-year-old daugh- 
ter, and he has business interests 
here, not least a $00-room hotel in 
Noida that will be finished before 
the Commonwealth Games. 


His hair swept back, he greets me 








warmly, with a mild sniffle of a cold. 
A mellow, easygoing character, he 


listens attentively to my questions 
and answers earnestly, with impec- 
cable manners. When the interview is 
over, he will take off for Mumbai to 
host a fashion show with Naomi 
Campbell, followed by a giant party 
to launch his Cochin hotel, and then 
back to his Manhattan apartment in 
the West Village, the terribly cool 
meatpacking district, where he will 
discuss movie projects. I suspect the 
real dream for most of us, isn’t 
Chatwal’s hotels, but his lifestyle... 


M: You have this reputation as a playboy. 

C: | guess there could be the misperception that I'm not serious or whatever. But 
work hard, play hard has always been the way | operate. Certainly, having a child 
and getting married has made it easier to lead a more settled lifestyle. 


M: Your wedding—the Big Fat Sikh Wedding—was ridiculous. Your guestlist 
included the Clintons, Manmohan Singh, Lakshmi Mittal... 

C: Well, you're only going to do it once. That's why Indian marriages are so big— 
so you don't have to do them again! 


M: But your life in Manhattan is ridiculous, too—it has this Vanity Fair quality, 
full of models and celebrities. 

С: It is a whole different planet sometimes. I've been lucky to work with great talent 
and amazing people. But in that situation, it can be a do-or-die situation—you 
either perform and deliver or that's it. These people make their decisions right 
there on the spot. 


M: There's an intimidation factor with being around successful people? 

C: Sometimes it's self-inflicted. If you're insecure, say. | was lucky because the 
first few projects | did in the hotel business came out well, so | was associated with 
being good at what | do. 


M: You've always been around money and privilege—how has your relationship 
with money changed? 

C: People think it's easier when you come from money, but sometimes it isn't. 
especially if you're trying to make a name for yourself. You're damned if you do, 
damned if you don't. 


M: After you left college, you stated that you wanted to be the first Sikh hillion- 
aire. Is that still a goal? 

C: Yeah, sure, it's a goal, but it's not a priority. Money has become secondary— 
you reach a point in your life where you just want to do what you enjoy. If you're 
passionate, then the money will come. 


“I used to have my own jet 
till the market tanked—a 
Global Express 5000, it 
could fit 14 people. With 
the stuff that's happened 
with the market, I’m trying 
to be a bit more of a Taoist, 
living in the moment" 





The Dream Hotel. Cochin 


M: You're expanding your hotel empire now—is expansion inevitable? 
C: My goal isn't to own the most hotels, it's to create interesting hotels that | want 
to visit. 


M: How has the market collapse hurt you? 

C: Well, | used to have my own jet till the market tanked, so there's that—a Global 
Express 5000, it could fit 14 people. Currently, with the stuff that's happened with 
the market, I'm trying to be a bit more of a Taoist, living more in the moment. 


M: Any movies on the horizon? 
C: | just finished a project for Shekhar Kapoor in Buenos Aires. Julia Stiles is in it, 
from the Bourne movies? It's called Three Graces. 


M: What about a vacation—where does a hotelier go on holiday? 
C: | spent four years building a yacht in Turkey and it's just finished. So | stay on 
that. | love the ocean. M 


Contact: Dream Hotel Cochin on 0484-412 9999, www.dreamcok.com 
Rooms from Rs 12,000 + tax (for two) 
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STIONNAIRE 


Currently dating squash player Ritwik Bhattacharya, the former 
Miss India (2002) now lives in Mumbai and works as an actress. 


""Xhat do you like most about men? 
A thinking man. 


"»»hat do you like least about men? 
-onceit is a quality | highly dislike. 


Which country has the 
Yottest men? 
»pain and India. 


Janiel Craig or Hugh Grant? 
Neither. Will Smith and Spanish 
ennis player Fernando Verdasco. 


What’s a good approach for a 
irl like you? 
love guys who have a sense of 
3umour. Anyone who cracks me 
Jp is worth a date! 


ow should a girl approach а 

wuy she likes at the office? 
3egin with engaging in a 
:onversation. 


what should men have learnt 
F About women by now? 
hat women need space, too. 


eeVhat is your stand on 
»\re-marital sex? 
t’s overrated. 


"hat constitutes a healthy sex life? 
_ove and more... 


"When is an affair permissible? 
Fhe ground rule is that the last 
эпе should know before the 
ext one does. 


AS TOLD TO ANAMIKA BUTALIA 
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Listen to the pipers and your climb will become a march 
Embrace the power of 100. 
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men s jewelry & accessories 
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Presenting the most environment-friendly SUV in India. Mitsubishi Outlander. India’ 
technology and unique design limit emission levels well within BS IV norms. Making it the 





lh МУГ") Electronic dial with 2WD/4WD/LOCK | 2.4 Litre MIVEC engine | Automatic transmission with 6 Speed CVT and paddle shifters | Cruise control | All Wheel С 


- including 25cm subwoofer with punch level control, DSP sound tuning, Audio controls on steering | Smart key | Split tailgate with park-bench | Power as 
"ARAI Certifi 


itle No. AAET 


MITSUBISHI 
ight after SUV for conserving the environment wherever you go. OUTLAN DER 


what turns you on? 


tto be awarded the BS IV certification**. Its advanced MIVEC 





we information display of fuel consumption, driving range and a lot more | Rockford Fosgate* Sound System - 650W, 9 speakers | wwrw.outlancder.in 
wer seat | Remote folding rear seats | Air bags, ABS with EBD | Automatic climate control A/C | HID Xenon headlamps with washer. | SMS 'OUTLANDER' to 5888£ 


-Showroom Price. Includes 12.5% VAT. Excludes registration, road tax, insurance and additional VAT, surcharge, octroi, etc., if any Call Shobhit. 099404 98679 


RAMEN SARKAR 






tter from the Editor 





№ ear Readers, if I can begin this Drive issue with an appeal to 
my fellow drivers, a simple three words—please give way. 
Not always, but maybe once or twice a day, let someone 
pass, not because they've pushed in, but because you've allowed it. 

I know there are a few heroes who do this already. You are 
the unsung beacons of good manners who understand that the 
roads, even during rush-hour, are a shared experience, and that 
sharing ought to bring out the best in us. But you are few and 
far between —lifebuoys of civility in a sea of savages, everyone 
barging and shoving to get one car ahead, stopping only to 
open their doors and spit. 

Admittedly, I live in Delhi, the land that manners forgot, but 
the other metros aren't much better. Drivers are either oblivious 
to others or resentful of them, the space they occupy, and the 
obstacle they present. Our roads could so easily be delightful, 
bursting with sights and sounds, from bullock carts to Bentleys, 
not to mention the bikes heaped with balloons, wicker furniture, 
idols, you name it. But that charm is crushed in the mad, lawless 
rush of traffic, the constant blaring threat of collision. People 
push their way through because no one gives way. And 
rudeness begets rudeness. 

Cars serve as psychological masks of a sort. —within the 
protection of these automotive exoskeletons, we reveal ourselves 
more fully. And it's an ugly sight for the most part—selfish, 
contemptuous of others, aggressive. People complain about Italian 
or French drivers, how arrogant they are, but Paris and Rome are 
like resort spas compared to my daily commute. In most other 
nations, driving time 1s precious—the music playing, our thoughts 
percolating, the scenery rushing past. But in India, driving is a 
chore, and we can't blame the roads (though they are poor) or 
the traffic (though it is heavy). It's a chore because other drivers 
make it so. To drive in an Indian metro is to see not India's bright 
future, but its backward past. 

So, give way today and enjoy it. Smile at your fellow drivers 
and give them space to manoeuvre. As someone once said: 

“Be the change you want to see". Enjoy the issue. M 


_ 


(Sanjiv Bhattacharya) 
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OHLER’S TREND SETTING 
PRODUCTS FOR INDIAN CONSUMERS 


Ке» has launched products in India, which are very refreshing to the style 





conscious Indian audience. The unique craftmenship with specialized 

installation capabilities of Kohler has created a benchmark in India, which 
the Indian sanitary ware industry was thriving for a long time. Developed with 
innovative technology and sophisticated designs, each Kohler product is crafted to 
perfection and has won recognition across the globe. 


Stillness range: blends ceramic pieces using fluid, asymmetric lines to evoke 
a feeling of draped silk. While creating a relaxing bathroom environment by 
combining unique styles and textures, Stillness with its smooth flowing design 
offers maximum storage. The sweeping design of the Stillness range incorporates 
an invisible overflow on the basins, concealed fixings for the toilet, optional 
brushed metal shrouds and slow close seats. Available in white color, the range 
has wall-hung toilet, vanity tops and Vessels lavatories. \ 


ОТУ 11: DTV-Il is an enhanced edition of ОТУ | which was launchedy 
and received an overwhelming response. DTV Il incorporates 
water, music, lighting and steam for an enhanced 
showering experience. Developed with the assistance of 
body and wellness experts DTV II features sleek design 
and intuitive controls. The fully integrated, multi-sensory 
experience of ОТУ Il wraps four elements namely water, 
sound, light and steam together in a plug-n-play system. 
The customers can incorporate rejuvenating steam, music 
from their own play list and lights that move and change 
colors during a shower. DTV |! has six presets which make it 
easier to save customer s showering preferences. 


To know more about Kohler products, please visit http://www.kohler.co.in. 










. 4 
к 


" p Р , d 
"* mU. А VIT ^ у p ! L^ 


Rarest and finest BRACELET for the true connoisseur. 
How could steel be softened into a warm wrist hugging bracelet? 
Made at Devotie, Diamonds meticulously placed as if a celestial body illuminating 
you. This creation of technical refinement shines in radiant splendor. 

Bracelet to lust for, both men and women, in champagne or black diamonds. 
Logo etched on the side, this purchase cannot go wrong. 


Devotié is available at various outlets in Mumbai, Pune, Chennai, Nagaland, 
(30a, Rajkot, Ahmedabad 

Visit www.devotie.us Better still, visit their chic studio at 2006, Panchratna, 
Opera House, Mumbai Or call on (022) 2364-0345 / 98203-75755 to hold a 
Devotié in your hand. Glide your fingers over it's ultra-smooth surface. Feel 
the unmistakable power of steel. 


2006, Panchratna, 20th Floor, 

Opera House, Mumbai - 400 004 

Tel: (91) (022) 2364 0321 / 2364 0345 
Fax: (91) (022) 2364 4739 
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TAKE CHARGE OF YOUR HEALTH 


0 you find yourself rushing through the day to catch - insane deadlines, 
[) erratic meeting schedules, and a bite on the run? Are skipped meals, junk 

food, and insufficient sleep par t of your daily life? If the answer is "Yes" 
& you wish for a more healthy lifestyle, read on. 


You may be eating plenty of food, but not the right foods that give your body the 
nutrients to be healthy. You may not be getting enough physical activity to stay 
fit and burn those extra calories. Eating right and being physically active aren't 
just a "diet" or a "program — they are keys to a healthy lifestyle. The sooner 
you start the better for you, your family, and your future. 


| ' Antioxidant Rich Juices * Antioxidant 
Nutrients like Betacarotene & Vitamin C are known to neutralize ‘Free Radicals 
and help strengthen the immune system. * Activ Orange Carrot Juice is a 
100% juice made from Oranges and Carrots which provide us with the natural 
goodness of antioxidants nutrients like Betacarotene & Vitamin C. * Activ 
Orange Carrot 1 Glass = 100% RDA of Betacarotene* * Activ Orange Juice is 
an ideal breakfast juice rich in antioxidant nutrient like Vitamin C * Activ Orange 
1 Glass = 100% RDA of Vitamin C* 

* Apples are rich in nutrients and low in sodium * 
Apple 1 Glass* = juice of 4 Apples 


Start your day with Real ACTIV Juice which is deliciously tasty & gives the natural 
goodness of fruits & vegetables without the burden of added sugar. No wonder, 


Activ 


with Real ACTIV in your life you mh 
can Say NO to all things artificial (шм AGAR 
and Stay Fit the Natural Way. — q^, TASTE 
* 1 Glass = 250ml. RDA p 
(Recommended Dietary 


Allowances) per day for woman / man. The % 
RDA are approximate values. 
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Crowning Glory 


Artist Sunil Gawde is about to take a machine to the Venice Biennale this year. 
BIBEK BHATTACHARYA 
icture a 4.5 m wall. Facing you are 28 discs representing 28 moons constantly 
Di. in and out of sight. Behind the wall are seven large belt-driven wheels 
choreographing the movement of the moons. Welcome to Alliteration, artist Sunil 
Gawde's meditation on the inter-related forces that flow through the universe and its 
constituents, like a grand cosmic opera. 

After years of acclaim and recognition, Gawde is set to join over 90 other artists to 
showcase his latest work at the prestigious International Art Exhibition at the 53rd Venice 
jennale. An exceptional platform for the cutting-edge avant garde art from around the 
world, the Biennale has been around for over a century. For Gawde, this is the latest 
chapter in a distinguished career of exhibiting at shows from San Tropez to Abu Dhabi to 


Г Glasgow. So, if you’re in Venice between now and November, do check it out. М 





Alliteration by Sunil Gawde, June to November 2009, 
Venice Biennale—"Making Worlds", www.labiennale.org 
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CALENDAR 


JULY 12- AUGUST 9 


What's new and what's happening this month. 


[JULY 8-AUGUST 24] 


Where: Star Cricket 


NPower Ashes 


Test Series 

The legendary Ashes duel, 
the cricket contest marking 
international cricket's oldest and 
most celebrated rivalry, is finally here. 
Spectators can look forward to 

some great cricket this season with 


2 , 
host to Australia. The second Test is slated 


reigning champions England playing 
for July 16 at the Lord’s. 






[ JULY 23-26] 


Where: The Oterra, Bangalore 
Contact: 080-42048270 


Bangalore 
Fashion Week 


After Delhi, Mumbai and Kolkata, 
it's the turn of fashion-forward-but- 
often-neglected Bangalore to host 
its own fashion extravaganza. The 
garden city's home to India's most 
promising designers and models 
and the three-day event is expected 
to be a star-studded affair. 


[JULY 23-27] 


Where: Chemould Art Gallery, Park Street, Kolkata 


Contact: 09831459289 
Art Exhibition— 
Calcutta Painters 


This exhibition showcases works of 
Calcutta Painters, one of the oldest 


The group comprises some of the 
most talented contemporary Indian 
artists—Bipin Goswami, Wasim 
Kapoor and Jogen Chowdhury, 
famous for their freshness of 
approach, and new and often rebellious directions of 

visual expression. 
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surviving artist groups in the country. 


SUN 


SUN 


WED 





[JULY 12-18 ] 


Where: Aangan, Hyatt 
Regency, New Delhi 
Contact: 011-66771308 


Taste of Rajasthan 

Come July, Aangan's chefs at the Hyatt Regency will 
replicate the traditional recipes of Rajasthan, under the 
guidance of Master Chef Khurana. Step in to savour some 
exotic delights from the land of the maharajas. 





Where: Jaipur 
Check out: bttp://utow.rajasthantourism.gov.in/ Home.aspx 


Teej Festival Celebrations 


Colour returns to the Pink City this July with the Teej 
festival, celebrated across Rajasthan. Dedicated to 
goddess Parvati, the two-day festivities include street 
processions—Teplete with camels and horse-drawn 
chariots and performances by folk dancers and musicians. 


[JULY 25-26] 


Where: Koramangala Indoor Stadium, 
Bangalore, and Siri Fort Auditorium, 


New Delhi 


Rock with Shreya 


Enjoy lilting Bollywood numbers 

by Shreya Ghoshal, the country’s 
leading playback singer at the Rock 
with Shreya concert. 





[AUGUST 6-10] 


Where: Bombay Exhibition Center, Mumbai 
Contact: 022-66450123 


India International Jewellery Show 
Organised by the Gem and Jewellery Export Promotion 
Council, the India International Jewellery Show brings 
together jewellers, designers, manufacturers and retailers. 

On offer for the customers are the latest and trendiest designs. 


ER. MANAGEMENT DEGREE IN 
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INDUSTAN 


UNIVERSITY 


Hindustan Institute of Management (HIM) 
constituent of Hindustan University introduces 
professional degree for a career in Aviation Management. 


India requires thousands of management 
sprofessionals in aviation & airline enterprises. The MBA 
programme is a unique and well structured programme to 
prepare Managers for a demanding and exciting career in 
Me aviation industry. HIM offers expertise in aviation 
operations & air transportation backed four decades of 
research expertise in airport and aviation industries. 


Aviation Management Programme (AMP) offers 
opportunities to interact with CEO's of airport / airline 
companies on a regular basis. 


SALIENT FEATURES 


e Excellent teacher-student ratio 


e Strong National and International expertise reflected 
through the faculty 


e Academic repute and corporate exposure of teaching 
faculty 


e Comprehensive range of resources and support 
facilities 

* Innovative approaches 

* Extensive Institute Industry Interaction 
International Exchange Program 

* Industry Internship Programs 

* IT based training methodology 

* Wi-Fi Classroom and computer labs 

* Hostel facility for boys / girls 
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AVIATION MANAGEMENT 


M i» A Full time - 2 years 
Part time - 3 years 


Regular programme with specialisations in 





* International Business 

e Marketing Management 
*Human Resources Management 
Financial Management 
«Systems Management 


Eligibility : As per University norms 





For prospectus & application form send Rs.500/- by DD in favour of 
"Hindustan Institute of Technology & Science" payable a! Chennai. 


HINDUSTAN 


INSTITUTE OF TECHNOLOGY & SCIENCE 
A University Under Section 3 of UGC Act 1956 
Hindustan University Campus 


INDUSTAN Rajiv Gandhi Salai (OMR), Padur, Chennai - 603 103. 


NIS LAN 
UNIVERSITY For further details contact: 


40, G.S.T. Road, St. Thomas Mount, Chennai - 600 016. 
Tel : 044-2234 2155 / 0980 / 1389 / 2508 
Fax : 044-2234 2170 / 2233 3848 Email : hetc@vsni.com 


Toll Free No.: 1800 425 44 38 ‚ ‚ 
www.hindustanuniv.ac.in 
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THE EXECUTIVE CONSUMER 







GADGETS 

Handheld: Giorgio Armani 

Laptop: Sony Vaio 

My Stuff Laptop bag: Piquadro 
; i Watch: Cartier 

Vikram Baidyanath, CEO, Baidyanath | zm wm 

Group, uses only rose water. 


wo me 2 


MEDIA 


Daily paper: The Times of India, The ECONOMIC 
Times, The Financial Express 

TV news: BBC, NDTV, CNN-IBN 

Magazines: Business Today, Men's Health 
Prevention 

Websites: MoneyControl, Facebook, YouTube 


FOOD AND DRINKS 


Tea: Organic Green tea, Camomile tea 

Coffee: Starbucks, Costa 

Spirit: Any full-bodied red wine 

Beer: Guinness 

Restaurant: Olive, Bukhara, Yellow Brick Road, Ai 


HOME 

South City 1, Gurgaon 

Car: BMW 3 Series (325 1) 

Dinner set: Royal Doulton 

Water: Evian, Perrier 

Blinds: Floor and Furnishings 

Bed: A rosewood bed from Apartment 9 
Sheets: Debenhams 

TV: Sony Plasma 

Stereo: Bang & Olufsen 

Coffee Table: Viya Home 

Pets: Olive & Elsa (Black Cocker Spaniels) 


CLOTHES AND 
ACCESSORIES: 


Shoes: Prada, Ermeneaildo Zeana, Louis 
Vuitton 

Shirts: Gaurav Gupta, Zara, Prada 

Suit: H20 Cue, Ermenegildo Zegna, Dior 
Homme 

T-Shirts: Ed Hardy, G Star, Lacoste 
Sneaker: Reebok 


Shaving cream: Gillette 
Shampoo: Biotique Apple 
Moisturiser: L'Occitane almond apple 


moisturiser 

Aftershave: | use only rose water 
Toothpaste: Baidyanath Red 
Soap: Lush 

Hairdresser: Looks 


SOUND You thought you knew all about the world’s highest mountain. Time to do a checklist. BIBEK BHATTACHARYA 


LIKE YOU T. Before getting its current name from 


KNOW the Royal Geographical Society in 1865 
Everest was known as Chomolungma by 4) The most popular route up to 


ABOUT the Tibetans, meaning "Goddess Mother the summit is vía South East 





seracs, which can fall at any time. Telecom cellular tower at the 
Base Camp on the Chinese 


side of the mountain 


МТ EVEREST of the world” 
2 In spite of being the highest, Everest is 
still the most climbed mountain in the 


8 000 m club with 4,102 ascents since 1953 


3 The most dangerous part of the mountain 
is actually its base in the Khumbu Glacier, 
where climbers make their way through 
blocks of ice as large as buildings called 





ridge in Nepal. This route was 
first discovered by Eric Shipton 
and Edmund Hillary in 1951 
Shipton also discovered the 
treacherous way into the 
Nanda Devi sanctuary 


5) If you were to climb Everest 
with a cellphone, you might just 
get coverage thanks to a China 








6 Technically speaking 
Everest isnt the tallest 
mountain on earth. The 
volcano Mauna Kea in 
Hawaii is taller at 10,200 m 
when measured from its 
base. However, Everest 
wins because half of 
Mauna Kea lies under the 
Pacific Ocean! 


Nip 


Striking good looks, plush interiors апа elegance personified. 


DZire—The Heart Car, will fulfill all your heart's desires. Features of a high end car 
but easy on your pockets, DZire has the power to accelerate your heartbeats. 


Give in to your desire for power with the two variants —1.3L 16 valve Altec32 for 
Petrol & 1.3L Diesel Direct Injection System for Diesel. A superbly advanced petrol 
engine delivers flatter torque curve, even at less rpm while no other diesel engine in 
the world delivers so much performance, fuel-efficiency, driving pleasure and 
durability. 


Take it for a spin, tap the pedal to fee! the rev and watch heads turn with DZire's one- 
of-a-kind styling. The chiseled shoulder line, rich chrome styling and chic wrap-a- 
round tail lamps are sure to steal many a heart 


Or just relax amidst luxurious comfort. The classy dashboard integrated 
audio systems with steering mounted audio controls will have your favourite music 
within easy reach, while the Automatic Climate Control lets you choose the 
temperature you desire. The large boot space is enough for you to pack all that you 
want on a getaway. 

Now, you can indulge your desire of complete comfort with all round power windows, 
vibration dampers, tilt adjustable steering and improved comfort in the back row, 
Meet your desire for safety with reassuring features like ABS, EBD and dual front air 
bags. Now that'sa car to desire. — — — 


With so much to offer, it's no surprise it has won the hearts of critics and customers 
alike. Mr. S.K. Ghosh, a proud owner of the Maruti DZire is totally in awe, “Wow!! 
DZire will definitely bring a revolution in sedan series”. Another satisfied patron Mr 
Manik Barua has fallen head over heels in love with his brand new DZire, “Truly a 
stunning product from the Maruti stable.” Incomparable in terms of its virtues and 
economy, it has won the heart of one and all. Mr. Abhishek Das states, “DZire is a 
great package with all the features of top end cars in an attractive price.” 

Mr. Deori adds, "It is very stylish, beautiful and what's more, the price tag is very 
attractive with all the features | have ever desired for: the air bags, ABS, Alloy 
wheels, ACC and more. This is more than what | expected. 

But the reigning popularity doesn't stop with customer satisfaction. DZire has won 
many accolades including top ranks in automotive quality in J.D. Power Asia Pacific 
2008 India's Initial Quality Study. It is also deemed the most appealing mid- size car 
in J.D. Power Asia Pacific 2008 India's APEAL Study. 

Renowned auto magazine Top Gear awarded DZire the ‘Car of the year 


Autocar recently adjudged DZire, as the car that offers the most economical price of 
Male ogo oad maintenance, 
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MUSIC & MOVIES 


«Rock? 


Driven by Hooks 


If you thought that music can be best enjoyed in your living room, think again. 
In fact, why don't you let your music take you for a drive? BIBEK BHATTACHARYA 


any years ago, | was 
accompanying my 
family on a long 


drive. So, we'd hired a driver 
for one of those old 
Ambassador cars, which had 
a (for the time) state-of-the- 
art audio player. There was 
some sedate Rabindra 
sangeet playing, and although 
it was great music, it wasn't 
really my idea of zippy driving 
music. After being a good boy 
for about a couple of hours, | 
quietly switched it off and 
slipped in a cassette of The 
Beatles' White Album. 
Suddenly, the loud, 
driving, opening 
guitar barrage of 
Helter Skelter 
exploded out of the 
speakers. The poor 
driver, who was 
almost snoozing 
while maintaining a 
steady 60, started violently and lost 
control of the car. The Ambassador first 
lurched to the right, then lurched to the 
left. There were surprised howls from the 
back seat while Paul McCartney's 
maniacally happy voice screamed, “When 
| get to the bottom | go back to the top of 
the slide”. Sweet chaos! | toned down the 
volume, but The Beatles soundtracked the 
rest of the drive. 

There's something special about 
driving long distances, dreaming like I'm 
Jack Kerouac, following the straight 
(or winding) road to the end of the line. 
Of course, music becomes important. 
Here are some great tracks to drive to, 
top down or up. 

l'll Fly Away (traditional): Look for 
the Alison Krauss version on the O 
Brother Where Art Thou soundtrack. An 
old country/gospel hymn about an 
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oppressed spirit dreaming of flying away 
to a better world, it's a beautiful tune that 
moves along at a brisk pace on the back 
of some beautiful guitar and banjo play- 

ing. Ideal for crossing the great plains on 
a hot, sunny afternoon. 

Brand New Cadillac—The Clash: 
Very few people did driving rock 'n' roll 
better than these guys, and here they 
outdo themselves with some of the most 
focussed rock 'n' roll you're going to 
hear anywhere. Hear Joe Strummer 
shout "| ain't coming back" and you'll 
want to zip straight ahead without pause. 

Drive My Car—The Beatles: Well, 
this song from the Fab's masterpiece 
Rubber Soul is begging to be included. 




















There are many 
analogies you can 
make between a drive 
and a song, but the most 
important one would be groove. 
Really, if you're driving through 
the night, hugging the white 
line, lock into the rhythm and 
bop to this song. 

Autobahn—Kraftwerk: The 
song started off life as a mas- 
sive 22-minute paean to the joys of the 
open road. Pruned to a little over three 
minutes for radio, it became a trans- 
Atlantic hit. And it's not hard to see why. 
The electronic music and the fabled 
motorik beat gives you the feeling of 
zooming through the countryside on a 
massive four-lane highway with the wind 
in your face. 

Christmas Lights—Purse Snatchers: 
This lilting, melancholic tune flows like an 
aimless drive through empty city streets 
at night. This Indie band beautifully 
captures the lassitude at the end of a 
long hard day when all you want to do is 
cruise silently like a ghost and let the day 
just wash over you. M 














<< Biopics>> 


song and 
Dance Men 


Two great new films tackle the lives 
of two very different rock stars, in 
decidedly different ways. 

BIBEK BHATTACHARYA 


"nm IS a Stick that walks by 
itself", says the poet Arthur 
Rimbaud. Only it isn't actually Rimbaud 
speaking, but one of the different as- 
pects of Bob Dylan in a brilliant new 
movie about the legend—/'m Not There. 
"Me, I'm not a poet," Rimbaud/Dylan 
goes on to say. “I'm a trapeze artist." 
Sounds confusing? But that is what 
Dylan has always been—infuriatingly 
obtuse, thrillingly unpredictable and very 
confusing indeed. Fans have always 
wondered whether he's one man or 
many, so it's not surprising that /'т Not 
There brings Dylan to life through no 
less than six different actors and charac- 
ters, each portraying Dylan at different 


stages of his career. It's a difficult movie, 


even if you've read all the Dylan bios and 
devoured all the records. However, the 
movie works on several levels. 

The most immediate one is visual, 
mixing up every known trick—in part a 





homage to 40 years of ground- 
breaking rock documentaries—4ike cin- 
ema verite, standard interview formats, 
French New Wave influenced jump-cuts 
and bursts of pure surrealism. While the 
sumptuous visuals seduce the viewer, 
the narrative becomes engrossing in its 
own right, devoid of Dylan dema- 
goguery. His songs guide the story, 
either as soundtrack or as performed by 
the six actors playing Dylan. Indeed, the 
film works so well precisely because of 
the quality of the actors. While Cate 
Blanchett steals the show in her brilliant 


performance as Jude—a witty, androgy- 


nous iconoclast who polarises fans by 
shifting from folk music to pop—stellar 
performances from Christian Bale as 
early- 60s protest singer Jack Rollins 
and Heath Ledger as a troubled mid- 
70s film star Robbie take the film to a 
different level. In the end, director Todd 
Haynes succeeds in portraying Dylan as 










(Top left) 
Sam Riley 
lan Curtis 
Cate Blanchett as 
Bob Dylan 


an Everyman who exists not as much 
as a real person as a symbol or a 
totemic figure. 

Cult late 70s English band Joy 
Division's lead singer lan Curtis, who is 
the subject of Anton Corbijn's gritty 
drama Control, occupied the uncomfort- 
able position of a star who never really 
wanted to be one. Brooding and intense, 
actor Sam Riley plays the troubled Curtis 
with a straight bat as a young man 
obsessed with melancholia 

Blessed with great talent and 
cursed with epilepsy, Curtis was narcis- 
sistic to the point that he couldn't stand 
himself. His stage persona, as a nerv- 
ous, twitching neurotic with a hypnotic 
baritone was close to his actual person- 

ality, dreaming in shadows and shying 
away from the arclights. The 


as band's sudden success coincided 


with the onset of Curtis’s 

| epilepsy, which would take hold 
y of him at inopportune moments 
Z7 like when he was performing 

Viewed through this prism, Corbijn 
visualises Curtis as a young man 
Struggling to control his affliction, his 
Stardom and his art, all of which leads 
to the moving dénouement of the story 
when Curtis commits suicide at age 23 
on the eve of the band’s tour of the US 
Unlike most other biopics, Control is 
sympathetic to other characters, too 
from Curtis's teenage wife to his 
bandmates who loved him but could 
never figure him out. What emerges 
is a riveting, humane film about an 
ordinary man and his milieu. 

Released in the same year, both these 
films mark a massive jump in quality from 
the standard hero-worshipping biopics of 
yore, like the depressing The Doors. M 


The DVDs of I’m Not There (Rs 399) and 
Control (Rs 499) are available at online 
vendors like Excel Home Videos 

www. excelhomevideos.com 
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HOW TO BEHAVE 


« Etiquette) 


The Rules of Behaviour 


Bangalore's pre-eminent fashion and image consultant, Prasad Bidapa, on putting 


celebrities in their place, greeting strangers and making time for your family. 


b WOMEN: Most women place 
respect way above love in their 
relationships with men, especially in 
this country where they face a daily 
battlefield of gender issues and even 
open attacks, as Muthalik's men 
demonstrated in Mangalore. 
Impeccable behaviour towards women 
is the bedrock of a healthy society. 


2 ə CHILDREN: In India, we think 
that parents love their children being 
kissed and cuddled by total strangers, 
but nothing could be further from the 
truth. Look and admire, but do not 
touch. Remember—children are 
vulnerable to infection. 
































3. LOVERS: Do something special for 
the ones you love. I love men who 
stand in the dinner queue to load a 
plate of food for their significant other 
half before they help themselves. | 
know men who have surprised their 
wives with thoughtful little gifts for no 
reason at all. 


4. FAMILY: Prioritise your spouse 
and children above all else. Your time 
is the most precious thing you can give 
them so ensure that your schedule al- 
lows enough time with all your family 
together. If you have shirked on spend- 
ing time with your kids, they will not 
want to spend time with you as adults. 


5, PARENTS: We take our parents for 


PAENT 


grante | and often leave too much 


f 


aic until it's too late. If someone 
"does mot care for their parents, the bad 
BE that results will result in the 

@teful son or daughter being 

BE even worse by their children 

when the time comes. Say those words 
буе and the blessings you receive 

‘il ‘be infinite. 


6. FRIENDS: Friends are like jewels 
and need regular polishing. Being 
thoughtful and caring is not difficult, 
sometimes just a text or letter to say 
that you are thinking of them is 
enough. Close friendships can be 
volatile, but if you are truly a caring 
person, you will come out of it 
unscathed. 


STRANGERS: | love the way 
Americans say *Good Morning" to 
everyone they come into contact with. 
An easy response is all it takes. But 
give no more information than that, 
you must respect everybody's personal 
space. Touching strangers even casu- 
ally is a no-no, and murmured *ex- 
cuse-me"s and "thank-you"s go a long 
way in keeping things pleasant. 


8. WORKERS: It's unfailing courtesy 
and good manners that truly ensure a 
lifetime of good service. The way you 
deal with subordinates is a measure of 
your qualities and upbringing. 


9 CELEBRITIES: If you bump into 
celebrities at a restaurant, wish them well 
and do not gape, as that will prove how 
provincial you really are. Celebs love 
being recognised so it will bring a little 
cheer into their lives. But if they give you 
attitude, give it right back—say "I hope 
your bad times will be over soon”. 

That should put them in their place! 


10. PETS: If you keep dogs as 

a status symbol and lock them in a 
tiny cage, you're at the bottom of 

my list. Somehow, people who love 
animals are usually well worth know- 
ing and cultivating. I also know 
people who get along better with 
their pets than with their friends, 

but that's another story. M 
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BOOKS 





<< Influences 2) 


The Books 
That Shaped My Life 


Every issue we ask a prominent 


businessman about the books that made е 
them the people they are today. 
This month: Shailendra Singh, : 





Joint MD, Percept Limited. 


It's Not About the Bike, Wings of Fire, 

Autobiography of Lance Armstrong Autobiography of A.P.J. Abdul Kalam 

A deadly disease strikes a promising athlete The stories of Kalam's childhood, his tamil 
and, against all odds, he not only beats the the perseverance of Indian scientists to achieve 


excellence in space—there's a lot to learn tron 
this book. Kalam’s 
an exceptional man, 


affliction, but returns to the sport and wins 
the top prize. Lance Armstrong's story sums 





up my philosophy: Nothing is impossible. 











My business is all about innovation and | and it’s his story of 
often try and take the path less trodden. staying rooted 
The happiness and satisfaction that you ——— despite scaling the 
get from creating some thing new and MAGIC OF heights of success 
difficult is incomparable. THINKING that inspires me 
B е even today . 
The Magic of Thinking Big, mie зи np 
David J. Schwartz A wewwens "| Blink, Malcolm Gladwell 
б. According to Schwartz, it’s quite simple—if рес I’m instinctive by nature, so it’s hardly а 
you want more out of your life, think big. 1 surprise that I liked this one. A must-read toi 


couldn't agree more! The mind can do many students of psychology, trainers and even for 


things—it can make us weak, strong, it can self-development. When we make instinctive 
make us believe and even destroy us. Our life decisions, the immediate thought is—am | 
is a reflection of our thoughts. Take my right? But snap judgments are linked to past 


experiences. [he subct MSCIOUS mind pre CESSES 
| 


example. Nobody thought Percept could 
get into movies and intellectual data at a rate that’s quicker than blinking ai 
property. But, here we are, leading the that’s what instinct and this book are all 
entertainment, media and communications about. Personally, my instincts are right, 


domain in India. 80 per cent of the time. M 
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SPENDING IT 


MONSOON 
MUSFHAVES 


The monsoon mayhem shouldn't deter you from getting 
all things precious. Celebrate the season with these 
brand new buys. ANUMEHA CHATURVEDI 


For Her 


up, Chanel 
Peter Philips, Global Creative Director for Chanel, reinterprets the cosmetic line 
created in 1929 by Mademoiselle Chanel in this exotic new range. The collection 
includes lipsticks, silky gel creams and the piéce de résistance—Poudre 
Precieuse, a sparkly powder with the sun-kissed effect. Get. set glow! 

Rs 1,250-3,000 

Chanel boutique at The Imperial, New Delhi and 

Shoppers' Stop, Juhu, Mumbai 










Q 11 for Peekaboo 
Queen Rania of Jordan was seen flaunt- 
ing it at the World Economic Forum, and 


Monica Belluci and supermodel Natasha 
Poly created quite a stir at Cannes with 
Peekaboo, the latest arm candy from the 
house of Fendi. Available in Net, coated 
straw, suede or snakeskin, the bag is the 
first of it kind— where the inside is as 
expensive or maybe more expensive than 
the outside. Devoid of fancy decoration 
the bags are left deliberately open 
Designer Silvia Venturini Fendi thinks 
they're strictly for those who see luxury 
as "personal pleasure" 

Rs 2,87,000 
AVA Fendi, DLF Emporio 
New Delhi 















Н. Ajoomal 
Here's your chance to feel like royalty. Brand H. Ajoomai | 
launched its Darbaar Collection, that includes some stunnin 
pieces crafted using the traditional Jadau technique. Antique 
polki settings and a beautiful mix of pink tourmaline 
turquoise, black diamonds and kynite has led to exq 
darbaar studs, lapis earrings, cocktail rings and поо 
18-carat white and vellow gold 
Rs 22,500-1,50,000 
H. Ajoomal store at Senapati Bapat Marg 


Lower Parel, Mumba 


lasmine Collection. Hamn 

t fancy heading to the spa for your 
monthly rituals of facials and manicures? Tr 
the new Jasmine Collection from Harnn. The 
Thai spa brand has launched its flagship outlet 
in New Delhi and apart from spa treatments. it 
also stocks a variety of aromatherapy pri 
vou could take away. The Jasmine Collection 
includes shampoos, body scrubs, oils and 10- 


tions made from extracts 


protein, rice огап 011 and cocoa 


butter. Time to unleash the Cleopatra in you 
Rs 775-2,075 
Harnn Store ; 
Metropolitan Mall, New Delh 
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SPENDING IT 


= Duofold, Luxor 
Boasting a 23-carat gold-plated trim and 
18-carat gold nibs highlighted with platinum 
these pens are part of the Parker Duofold 
Collection from Luxor. Crafted from 
ultra-polished cast acrylic, the range includes 
fountain, rollerball and ballpoint pens 
The pens are available in three dual-coloured 
check finishes 

-: Rs 15,000-30,000 
\VAILABLE AT: Satyam Collection, 
Churchgate, Mumbai, and Spice World, 
sector 25-A, Noida 





& Eyewear, Police 
It was raining all week and is all bright and 
sunny today. Time to play it safe with those 
retro police shades. The new collection inc- 
ludes wraparound models with a light-metal 
rimmed front piece, aviators with double rims 
and violet, brown and olive green lenses with 
palladium temples. 

E: Rs 6,000-10,000 

ABLE AT: Multi-brand outlets across 

the country 


ее ———————— 


For Him 


tt Versace Man, Versace 
A strong, seductive fragrance, Versace Man 
has top notes of cedar wood, citrus and musk 
Rs 2,000-4,100 
Multi-brand outlets across 





the country 






7 Zacapa, Diageo 
The legendary Guatemalan rum, Zacapa is now available 
in India. With an exceptionally deep aroma and rich 
flavours of caramel, toasted hazelnut and nutmeg, 
Zacapa owes its unique taste to the first press 
of the sugarcane, grown in the fertile volcanic 
soil of Guatemala 

ICE: Rs 3,421-7,141 

г. Leading liquor outlets across the country 





© Ultra-light Suits, 

Ermenegildo Zegna 

Yes, the pitter-patter is soon upon us, but when 
has that ever stopped you from looking chic? Keep 
the humidity in check with the latest offerings from 
Ermenegildo Zegna: ultra-light suits created from 
superfine merino wools and a freeway jacket with 
leather detailing and neoprene stretch inserts. 
PRICE: Rs 38,000-1 06,000 

AVAILABLE AT: Ermenegildo Zegna stores in DLF 
Emporio, Vasant Kunj, New Delhi, Taj Mahal 
Palace and Towers, Apollo Bunder, Mumbai and 
UB City Mall, Vitthal Mallya Road, Bangalore 



















t? Dior Diving, 

Chiffre Rouge 001 

This is one piece you'd love to call 
your own. Chiffre Rouge is a unique 
timepiece. Unique and identifiable, 
because the asymmetrical architec- 
ture of its case is like no other. 
Identifiable, also, because of its 
irreducible calibre, an exceptional 
automatic movement developed for 
Dior Homme in limited numbers by 
Swiss manufacturer Zenith. 

PRICE: Rs 1,91,000 

AVAILABLE AT: Dior boutique at The 
Emporio, New Delhi and Swiss 3 
Boulevard, Atria Mall, Worli, Mumbai ~ 





@ Shoes, Adidas 

Celebrating 60 years of stripes and soles 

Adidas Originals transforms the iconic 
زر‎ shoe Superstar into Superstar Diamond 

= It gets adorned with 0.02 carat diamonds 

skillfully embedded along its stripes 

PRICE: Rs 12,999 

AVAILABLE AT: Adidas Originals stores 

in Connaught Place, New Delhi, 

Linking Road, Mumbai 





STOCKISTS 

| Dior, The Emporio, New Delhi: 011-46005900 or Swiss Boulevard, Mumbai-022-24813520/ Chanel, The Imperial, New Delhi-011-41116840; or 

| ‘Shoppers’ Stop, Juhu, Mumbai-022-67586462/ Н. Ajoomal, Lower Parel, Mumbai-022 -24973266/ Harnn, МСЕ Metropolitan Mall, New Delhi- 

K 011-45682000/ Ermenegildo Zegna, DLF Emporio, Vasant Kunj, New Delhi-011-46060999, Taj Mahal Palace and Towers, Apollo Bunder, 
Mumbai-022 - 22844000 or UB City Mall, Vitthal Mallya Road, Bangalore-080 - 41738805/ Adidas, Connaught Place, New Delhi-099991 12773, 
Linking Road, Mumbai-022-32227966, or Magarath Road, Bangalore-080-41126856/ Fendi, DLF Emporio, New Delhi-011-46040777/ Luxor, 
Satyam Collection, Churchgate, Mumbai- 9820596961 or Spice World, Noida-9958092554 
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ЦК к KUSHAN MITRA 


Can Nokia's latest N97 really beat the iPhone? 


efore we start, let me defend 
myself. I like phones, I like 
phones so much that | 
haven't used a single phone for 
any sustained period of time for 
over five years. I don't, therefore, 
have too many friends. I’m like 
the crazy lady with cats in Tbe 
Simpsons, | just collect phones 
instead. So now that you all 
know that I’m a mobile-obsessed 
psychopath, let's start on the N97. 
Design? This is far and away 
the nicest and most practical N- 
series device ever made. Keep in 
mind, Nokia had some brilliant 
engineering masterpieces in the N- 
series that looked like bricks. This 
looks rather nice, and with the key- 
board out and the screen at a lovely 
angle, with the neat "click" the 
phone makes when you do that, this 


is ergonomically rather nice. — —- ! 
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than the fact that they placed the 
spacebar weirdly and thus many of 
my messages read "Ibshouldbget- 
bablifebbeyond-bphones". 
Useability? Read previous section for 
part about the spacebar. The pri- 
mary touch screen interface is a “re- 
sistance" touch-based device, which 
means unlike the iPhone's “capaci- 
tive" touch that allows for multiple 
touch inputs, this does not. The 
widgets on the home screen is 

a nice concept, though, but if you 
really want to make use of them, 
you need to have an unlimited data 
connection. And the music player 
isn't bad at all in terms of audio 
playback, but it lacks the look and 
feel of the new iTunes interface. The 
FM transmitter is a great feature, 
however, if like me, you 

spend far too much time in 











the back seat of Indicas. 

It is pricey at Rs 35,000, but so 
was the previous N96. It has 32 gigs of 
memory onboard, which is a lot and 
you can download more apps from 
Nokia's "Ovi Store" again trying to 
compete with Apple's iTunes 
Application store. And the Ovi Store 
was a bit of a let down, no decent, 
free Twitter application was listed. 
And the iPhone gets Tweetdeck. 

Sure, more apps are coming soon, 
but I wanted more things to play 
with. The processor isn't that 

much better than the N96, but the im- 
proved interface did make life easier. 
That said, Nokia's Symbian s60 ver- 
sion 5 software is nowhere near the 
lightened Os х on the iPhone. Heck, 
the interface on Samsung’s new 
touch devices is better. 

Listen, honestly this is a good 
device, my disappointment with 
Nokia is that I expected them to 
do more. The N97 is their best 
device ever, but it could have 
been much, much better. M 











LUCK FAVOURS 
THE BOLD & BEAUTIFUL 





BUY SIGNATURE STYLE ACCESSORIES 
AND YOU COULD WIN TICKETS TO 
T PARIS, THE FASHION CAPITAL OF THE WORLD. 





Your Guide to a Better Wardrobe 


KHAKI 
SNEAKERS 
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Khakis are everywhere this 
season, in a dizzying array of 
styles. BIBEK BHATTACHARYA 


t's the ultimate workday outfit, the 

uniform of the military and the 

corporate soldier alike. Given such 
ubiquity, you'd be forgiven for thinking 
that khaki trousers агеп? a big deal. 
But think again. If they were so ordinary, 
why would they feature so prominently 
in the spring/summer collections this 
year? If variety is the barometer of 
importance, then the humble khaki 
should be featuring prominently in 
your wardrobe. Just take a look at the 
sheer number of different styles on offer. 
From shorts to chinos to denims, khaki’s 
on the march. What's more, they even 
look good crumpled. 





1. GANT Cargo: 


2. Aigner Denim; 
Rs 14,500 


4. Puma Shorts; 
Rs 1,799 


5. Paul Smith Chinos; 
Rs 8,500 


PHOTOGRAPHS: SHEKHAR GHOSH 
STYLIST: SHAMALI SINGH 
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(Designer Sneakers) 


Out with the drab, in with the colour. 


^ 7 | | ] 
This seems to be the message with a am ) 


new generation of designer sneakers. 
BIBEK BHATTACHARYA „> З 


hese two are brands that 


don’t need much intro- 


























duction. However, there’s 
one curious detail. Both 
Zegna and Canali are 
kings of formal menswear. 
So, while the former is 
known for its exquisite | 
fabrics and the latter for its 
superior bespokes, conven- 
tional wisdom would suggest 
that you wouldn’t turn to them to 
fulfil your sneakers fix. But that 
would be a mistake, going by У. Сапат; 
these two beauties. While Zegna 
Sport has been coming out with 
good collections these past couple 
of seasons, Canali’s casual wear is 
relatively lesser known. But here 
they are, with these two exquisite 
looking sneakers, offering a dash 
of colour to your wardrobe. Wear 
with your denims or even with 
your, yes, suit. M 


"up * 
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Posh Mayfaifrestatirant Taman 


Gang comesite.tndia. 
ANUMEHA CHATURVED! 


t means Park Lane in Balinese, but 

[ aman Gang, the ultra-hip London 

restaurant, now boasts a brand new, 
not-anv -:1е55-гу sh address: prr Place 
in Delhi, already home то а clutch of 
tine dining restaurants. Is this one 


Taman Gang, Delhi 
any different? 





ЧАШ 


METROWATCH 


Perhaps not as ostentatious in décor as its Mayfair 
counterpart, the ambience of Taman Gang is nevertheless Kolkata 


striking. Dim red lighting and Asian imagery are the norm 
in most Pan-Asian restaurants, but Taman Gang doesn’t U N DIVI D FD D FLIG H 


go overboard. The subtle lighting and lanterns and the 


exquisite wooden décor in the private dining areas, even The Five Rivers promises to be a hit with a 
the restrooms, look sophisticated and formal. The 110 cuisine as expansive as Maharaja Ranjit 
cover restaurant is spread across three spaces—the Singh's empire. SOMNATH DASGUPTA 


al-fresco section, the restaurant with two private dining 
sections, and the lounge bar. 

The food tastes great and there's a lot more than just 
Chinese. The menu, designed by celebrity chef Ricky 
Pang, sticks strictly to the Pan-Asian theme, and between 
Malay, Indonesian and Balinese, there's plenty to choose 
from. Try their Sizzling Mix Vegetables in Sambal (a 
condiment unique to Malaysia, Indonesia and Singapore), 
and the Lamb Skewers—minced lamb marinated with 
exotic Pan-Asian spices grilled with lemon grass sticks. For 
a wholesome mix, the lunchtime Bento Box 
Specials are highly recommended. They include spring 
rolls, dumplings, cucumber maki, tofu salad, noodles 
and soup of the day, and along with the chef's specials, 
change every fortnight. 

The lack of a liquor licence was the sore point when | 
went visiting, and that’s what restrains the place from 
becoming the hot spot it’s famous as in London. I’m told 
that'll be a thing of the past, come July. For now, they're 
keeping diners happy with souvenirs—a complimentary 
box of chocolates and clicking pictures of all guests on 
their way out. 


ADDRESS: 315, First Floor, DLF Place, Vasant Kunj, New Delhi 
CONTACT: 011-45567777 

OPEN: 12 p.m.-3:30 p.m., 7:30 p.m.-12:30 a.m. 

MEAL FOR TWO: Rs 2,400 (without drinks) 

MUST TRY: Sizzling Mix Vegetables in Sambal, 

Lamb Skewers, Angus Beef Steak on Hot Rocks, 
Champagne Teriyaki 





SUBIR HALDER 


ake the goodwill of a 79-year-old tea house 


that was once a hangout of Netaji and leaders 

of the Gaddar movement, get a veteran foodie 
to hunt for items from undivided Punjab and 
Kashmir, rope in chefs from those regions and, on 
the face of it, The Five Rivers seems to have just 
the right flavour for success. 

Co-promoter Manish Singh, whose family runs 
Balwant Singh's Eating House, says The Five 
Rivers, done up to resemble the dining hall of a 
grand palace, is ready to take on five-star restau- 
rants as well as stand alones with its unique menu. 
Dishes from Afghanistan, a part of which was 








annexed by Ranjit Singh, will be 
added soon. 

Jiggs Kalra, the “Kolkata manush” 
who grew up in the city at a time 
when it was still India’s fine-dining 
capital, has worked out the menu as 


food consultant to the restaurant and 
is betting on the Bengali palate. 
“Having lost its sheen to Mumbai and 
much later to Delhi, Calcutta is rising 
again,” says Kalra, now Delhi-based. 
“Babu Moshai had to come back to 
fine dining—they started it!" 

While true to its origins, the 
menu makes concessions for the 
local palate. So it has trout from 
Kashmir, as well as the local bhekti. 
The non-veg kebab section will have 
goat meat, while sheep will be there 
only in Kashmiri dishes. 

And, by the way, don't just drop 
in—try and book your table the day 
before unless you want to hang out 
in the mall for an hour or down- 
grade to the ground floor for a Big 
Mac. (The wait is worth it, though). 


ADDRESS: Mani Square, 4th Floor, 

4 Maniktala Main Road, Kolkata 
CONTACT: 033-32021790/ 91 

OPEN: 12:30-3:30 p.m. (Lunch), 

7:30 p.m.-11 p.m. (Dinner). 

MEAL FOR TWO: Rs 1,500 (Four Course) 
without bread, and Rs 1,650 with bread 
MUST TRY: Nadar Ka Ghostaba (Veg), 
Ghostaba or meatballs from leg of 
mutton cooked in curd and assorted 
spices, Aloobukhara Kofta, Badaam 
Kokur, Yakhni Pulao, Seb Ka Halwa. And 
of course, Anantnagi Bagarkhani, a 
formed bread from the Valley, loaded 
with nuts and chopped dry fruits 





RACHIT GOSWAMI 


Mumbai 
ALL ITALIA 
Soft background music, dim lighting from chandeliers bouncing 


off gold walls, and a wonderful meal. That's Penne for you. 
ANAMIKA BUTALIA 


ucked away in a quiet neighbourhood of Juhu, Penne offers a complete 

Italian experience. The restaurant's enclosed seating arrangement lends 

itself to an elegant evening while the outdoor open air seating is akin 
to an Italian town's roadside café. And the food is divinely Italian. Chef Bill 
Marchetti of Spaghetti Kitchen fame has been putting together a menu for a 
weekday power lunch, a sumptuous dinner and a large spread tor Penne's 
Sunday brunch buffet. 

The meal begins with a choice of soups and pizzas. Their thin crust 

Tutto Carne pizza is topped with chicken, ham, salami, chorizo 
and jalapenos, and follows perfectly the soup, chicken con- 
sommé “stracciatella” with a parmesan eggdrop. 
Penne also has a live barbeque station that has some 
surprise options like Sweetcorn in a Butter Garlic 
crust and Chermoullah Crusted Chicken Thighs 
with Hot Mango Salsa. For those who prefer 
roasts to grills, the roast chicken with bread, sage, 
parmesan stuffing and gravy as well as the 
Rosemary and Garlic Marinated Australian Lamb 


Leg can only be described as “heavenly”. M 


ADDRESS: 14-Silver Beach Estate, AB Nair Road, Juhu 
CONTACT: 022-26255713, 26255706 

OPEN: 12:30-3 p.m. & 7 p.m.-1 a.m. 

MEAL FOR TWO: Rs 4,000 (excludes wine) 

Sunday brunch: Rs 1,200 plus taxes (per person) 
MUST TRY: Eggs Benedict, Tutto Carne (thin crust pizza), Chermoullah Crusted 
Chicken Thighs with Hot Mango Salsa 
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There's little match for the decadence of 
a Brazilian churrascaria. We went to Wildfire 
in Gurgaon to see how it's done. SANJIV BHATTACHARYA 


PHOTOGRAPHS BY SHEKHAR GHOSH 
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MARINADE 





he Brazilians have a thing about flesh—they like it 


và ! Simplicity reigns. The meat is the star. First rub it with rock 
plentiful and exposed, for all to admire. py d 


salt and pepper and leave for half an hour—this goes for all 


Copacabana beach is just a parade of bodies, of meats. Іп fact, for beef, that's all you need to do. Then with 
every shape and size, oiled and tanned. Topless the marinades below, keep them for 24 hours in 
musclemen swagger past. Women wear bikinis to the fridge. 


the grocery store. What's a Brazilian wax if not an effort to 


expose more flesh? Chicken 


So it figures that Brazilians are rampant carnivores. Their Massage with garlic, onion and olive oil, 
grilling style is called churrasco—the restaurants are churras- then paprika perhaps, fresh herbs like 
carias—and it's nothing short of a wanton celebration of flesh. thyme and rosemary, and beer. 


You order a couple of caiparinhas, and turn your place mat 
up, so the green face is showing. And one by one the men 
bring skewers to your table—rodizio service they call it— 
speared with every possible cut of beef, lamb, boar, sausage, 
duck, prawn, lobster, chicken, snapper, cod, quail, pork, veal, 
pheasant, deer, goat and ox. With bits of pineapple. So long as 
the place mat shows green, the meat keeps coming—it's 
eat-all-you-want, prix fixe. Like a walk down the beach, 
the glistening meat is paraded before you, as the 
cocktails kick in. Only flipping your place mat will 
stop the show. The effect is overwhelming. 

The churrascaria concept, both decadent and Atkins- 
friendly, went down a storm in the USA. The place I visited 





Lamb 


Garlic, onion, olive oil, with mint and red 
wine. The alcohol tends to soften the meat. 






in Rio—Porcao, or as we called it “pork out"—is now a hit 
franchise. And for the last 18 months, the concept has been in 
India. Wildfire remains the first and only churrascaria in the 
country, based in the Crowne Plaza hotel in Gurgaon. We paid 
a visit to learn the art of Brazilian flesh. 
"The art of churrasco is to highlight the meat, not mask 
it," says Chef Mateus Finato, a softly spoken 22-year-old from Duck 
Sao Paolo. He spent four years learning churrasco in Brazil's Garlic, onion and olive oil, but with a splash 
first city before manning the spears at Wildfire. of orange juice, Tabasco and chilli flakes 
“Down in the south of Brazil, the beef is very high 
quality—second only to Argentina. It’s to do with the grass 
in the pampas (fields). The cows are reared only for meat. 
Churrasco was developed when farmers would transport cows 
long distances—they would stop along the way, kill a calf and 









eat. So they built a fire in the ground and using charcoal, 
cooked the meat. Very rustic, very simple.” 

At Wildfire, most of the meat is imported— 
Brazilian beef, French duck, New Zealand lamb, 
Norwegian salmon and German sausage. Only the 
chicken is local. It’s a slim choice compared to the 
churrascarias of Sao Paolo, but still, it’s redolent 





of the cosmopolitan melting pot that Brazil is—a 
cuisine that draws on immigrant traditions from 
Italy, Germany and Portugal, and slaves from Africa. 
But the spirit of the churrascaria is intact at Wildfire— 
one of excess and abandon, an orgy of sizzling meat. 

"Most of our customers are Indians who have enjoyed 
churrascaria elsewhere and crave it here. They're regulars 
now," says Chef Mateus with a grin. *Once you try Wildfire at the Crowne Plaza Hotel, Site 2, Sector 29, Gurgaon 


ss 5 i i Tel: (91-124- 4534000), Price for two (excluding alcohol): Approx. Rs 2,500 
churrascaria for the first time, you are addicted. You never 


ate like this before.” M 
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COLUMN 


ears of drinking wine with 
friends, snobs and bores has 
convinced me that wine need 
not be expensive to taste good. 
Most of the time, underrated wines 
leave a lasting impression, and 
much of how people perceive a 
particular wine depend on the 
company in which it’s drunk. 
Most of my women colleagues 
in office are in love with an unher- 
| alded Chilean red, a Cabernet 
Sauvignon named Tarapaca. It is a 
great party wine because it costs 
Rs 600 a bottle, it's fruit forward 
and its tannins are silky smooth— 
in common parlance, you can drink 
this wine with anything, from dahi 
| kebabs to authentic Chinjabi cui- 
sine, and it delivers a gentle buzz, 
enough to make your flirtatious 
asides seem innocuous in a largely 
female company. 
| think I know why Chilean 
wines are favourites here. Chile's 
vineyards are in warmer regions, 
where the sun shines long enough 
to help the berries mature faster 
and develop good sugar levels. In 
the wine-making process, the 
sugar converts into alcohol, 
which explains the higher 
alcohol levels of Chilean 
wines, but the sun is also 
responsible for the better 
expression of the fruitiness 
of the berries. The fruitier a 
wine, the less complicated 
and better tasting it is. 
Experts may pounce on 
me for making this blasphe- 
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TESTEN ТЕУ ТТУ SOURISH BHATTACHARYYA 



















ALAMOS 
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The company in which you have a bottle of wine makes a difference to its taste. The 
price isn't directly proportional to the level of enjoyment you can extract from it. 


mous assertion, but | insist that my 
wines be smooth. Not long ago, I 
had dinner with a delightful cou- 
ple—he a journalist and she a film 
script writer from Los Angeles—and 
the wine we had was a red named 
Alamos. It is made with the iconic 
Argentinean grape, Malbec, and 
tastes as if it is straight from God. 

When I checked about its 
antecedents with the Delhi Wine 
Club President, Subhash Arora, he 
said it was a low-end wine priced 
between Rs 700 and Rs 800 in the 
retail market. Low-end it must have 
been, for it was listed for Rs 1,800 
on the wine list of the Yellow Brick 
Road, the coffee shop at The 
Ambassador Hotel in New Delhi. 1 
bet if a panel of wine snobs were 
given Alamos at a blind tasting, they 
would have been smacking their lips 
in approval. 

Of course, the wine tasted 
better also because of the 
gentle flow of conversation, 
which went from the strange 
love lives of the country's 
rich and powerful people, 
to indie films, to the 
propensity of the 

denizens of South Delhi 
to be utterly beastly with 
their neighbours. 

This brings me to my 
second point. The satis- 
faction a wine delivers is 
directly proportional to 
the company it is drunk 
in. That's why I do not 
envy the job of wine crit- 








ics, for they have to conduct the rit- 
ual of tasting with only winemakers 
and wine barrels for company. To 
enjoy a good wine, you need good 
people and good food. We drank 
our Alamos with Mutton 
Roghanjosh, Butter Chicken and a 
yummy yellow dal. It paired seam- 
lessly with what we had ordered 
and made our conversation glide. 

A recent addition to my 
favourites is a white wine from 
Chile, a Sauvignon Blanc called 
Sunrise from the historic Conchay 
Toro winery, which is best-known 
for its critically-acclaimed and 
expensive Cabernet Sauvignon, 
Don Melchor. Unlike the Don, 
which is hard to find and sets 
people back by upwards of 
Rs 5,000 in five-star hotels, a 
Sunrise costs Rs 700-800. 

Its “low-endness” didn't stop it 
from being a great accompaniment 
to a leisurely food tasting l'd been 
invited to at the about-to-open Zest 
restaurant in the swish Emporio 
Mall in Delhi. Maybe the food was 
so good that we didn't care for the 
wine, but I am certain it was the 
conversation, which was all about 
the odd but talented potters of 
Pondicherry. 

These potters, my hosts said, 
actively discourage business and 
fob off anyone who wished to buy 
more than 10 pieces of their unique 
creations. They could do with a 
steady supply of Sunrise. M 








Sourish Bhattacharyya is Executive Editor, Mail Today 











Lamborghini Д 0 


From India's best sedans to a Lamborghini love affair; 
from Mitsubishi’s new Outlander to Ducati’s power 
bikes, we’ ve covered а lot of ground. 
Welcome to MORE’s Drive issue. 
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The German heavyweights have led the thatthe 5-Series, after some nip and tuck, 


ield for good reasons—reliability, a tough still retains the 2003 design and looks more 


'eputations precede them—Mercedes, Audi _ tions online. He silenced 


uild and technological innovation are a futuristic than the competition to.dates 
ew. But brand prestige is critical—the rich Audi has always been the last in the 
lave alway s seen Mercedes and BMW as trio, but its rise, ever since Volksw agen 
symbols of wealth and sophistication, with took over in 1964, has been steady. In 
he four-ring warrior Audi breathing down 1980, Audi launched tts.all-wheel drive 
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areer of test-driving cars. The Audi Аб was the first to produce 100 per cent 


3.2, BMW 5 -ѕегіеѕ 530i and Mercedes galvanised cars to prevent corrosion, and 








MARQUE 


When it comes to the Rs 50-lakh sedan market, it's 
a face-off between three German powerhouses. 
Who's going to come out on top? arur pas 
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BMW 5-series 530i 
ENGINE: 2996cc 


MAX POWER: 
258 bhp@6500 rpm 
0-100 kmph- “7.65 


PRICE: 
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Mercedes E280 
ENGINE: 2997cc 


MAX POWER: 227 bhp@6300 rpm 
0-100 kmph—8.5s 


PRICE: Rs 43.50 lakh 


The Audi A6 has always been 
seen as a bridge between the other 
two. It provides comfort and drive- 
ability that can make anyone blaze 





through the traffic thanks to the 
Quattro technology. The imposing 
front grill makes quite an impres- 
sion. As the A6 is not a hardcore 
sports vehicle like the 5-Series, it has 
a comfortable ride quality though it 
still does not push the Merc E-class. 
The cabin feels big and the knobs, 
switches, instrument panel and 
central console are well laid out. 
This is the best equipped car in 
terms of safety and seat support. 

So, all three cars excel in certain 
departments. And people tend to buy 
the brand thev believe in, as though 
they were raised with a brand loyalty. 
If vour uncle drove a Merc and you 
admired it as a child, then Merc will 





be your dream car. You'll forsake the 


the body's durability 


Audi A6 3.2FSI plement its owners. Despite the poor driveablility of the 5 Series for ride 


surpassed all expecta- press it has received after some un- comfort. And similarly, an Audi 


ENGINE: 3123cc tions, causing Audi to savoury celeb accidents, BMW has still worshipper will not be convinced by 
MAX POWER: extend its 10-year war- logged the highest sales figures of last the refinement and technology of the 
255 bhp@6500 rpm ranty against corrosion year, and the 5-Series is the key—not E-Class and the 5-Series. 


0-100 kmph—8.2s to 12 years. The idea of 
. Rs 46.50 laki an all-aluminium car 


came from Audi in 
1994 with the Audi A8. 


Where Audi's reputation Is its 


only the most contemporary looking To bite the bullet, Pll pick the 


sedan in its segment but also the Bimmer. Blame it on my upbringing 


fastest. The handling is terrific, and its in Germany or being 28—1 want a 


sporty steering wheel is small but pro- hands-on feel of the car. Germans 


vides great feedback. It's a hotrod prefer driving their own car, no 


engineering, Mercedes is in its ma- with 18-inch alloy wheels. And when matter how old or young you are and 





the 5-Series is more of a drivercentric 
car. The 5-Series is like Nike’s Air 


ture demographic—it has always it comes to technology, the BMW 


been a chauffeur’s car. The ride iDrive takes the cake—a computer 


quality is exceptional, the seats are system which controls most second- Jordan—a legend that will always be 


lush, and the dashboard has a ary features in the car, allowing both a benchmark for years in one field or 
wooden trim that has an old-school 


luxe feel to it. If there is a drawback 


driver and front-seat passengers to the other. Call me greedy, too, as 


tweak the climate, audio and only the top-of-the-line 5-Series gen- 


to the three-star sedans, it is the navigation systems. erates the power that comes close to 


somewhat dated look, perhaps the 
reason for dipping sales figures for 
Mercedes of late—the company 
must hope that the E-class will halt 
the BMW juggernaut. 

BMW’s 5-Series, on the other 
hand, is for those who love driving in 
a sea of bling. Its in-your-face pres- 
ence and sporty attitude often com- 
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The ride quality isn’t a match for 
the Merc, and the run-flat tyres will 
give you a headache if the roads are 
inferior to the Autobahns. The inte- 
riors are youthful, with comfortable 
front seats but a low-rear bench, 
which means that it’s actually quite 
cramped in the back. Three adults 
sitting in the rear get claustrophobic. 


the thrust that lifts a plane. Plus, if 
you are driving in the Autobahns 
then why not drive a car that excels 
in power. Do I have to say more? 
Actually yes, I do. Just one more 
small detail: the 5-Series is also the 
most fuel-efficient of the lot. M 
Arup Das test-drives cars 

for Autobild magazine. 
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of time, Skoda was known 

as Skoda Automobilova and 
was churning out some of the best 
cars from its home country in the 
former Czechoslovakia. But along 
the way, the company lost focus and 
became the butt of jokes throughout 
Europe and North American conti- 
nent. Jokes like: *How do you make 
a Skoda look good? Park it between 
two Ladas!" Or: “Why do Skodas 
have heated rear windows? To keep 
your hands warm while pushing it!" 
(Google “Skoda jokes" and you'll 
see what we mean.) 


Then came a point in the early 


eputations are hard to break. 
Ask Skoda. Back in the mists 


Ld 





1990s when Volkswagen took Skoda 


under its umbrella, and under its 
direction, Skoda began to shed its 
laughable reputation. And by 2000, 
when Skoda entered the Indian 
automobile market, it was one ol 
the first entries in the “premium” 
car segment. Until then, Mercedes- 
jenz was the only car to flaunt the 
premium luxury tag. The transfor- 
mation of Skoda was complete. 
"The company's reputation 
was damaged, 
it's true," says Thomas 
Kuehl, a board member 
of Skoda Auto India, 
"but since Volkswagen 


took over, there has 





(Branding) 


SHININ 


For years, Skoda was 

a joke of a brand in 
Europe and North 
America. But in its 
second innings, the car 
company has shed its 
old image and acquired 


a new, swish one. 
ANAMIKA BUTALIA 





been no looking back. We're intro 
ducing one successful car after 
another." Recent launches, the 
Superb and the Laura, have won 
several "Best Car" awards, even 
one trom BBC's Top Gear magazin 
one of the publications to have 
trashed the brand in the past. "This 
is definitely the second coming of 
Skoda," says Kuehl. 

In India, Skoda has made inroads 
into the premium lifestyle segment. 
)oth the Fabia and Superb were 
introduced within a year, and associ 
ated with Mumbai's Lakme Fashior 
Week. “Fashion Week brought our 
target group, who used to drive the 
Hondas and Toyotas in the country, 
face-to-face with us and they now 
drive Skodas," says Kuehl with price 

And the sales bear him out. Over 
two million Lauras have already beet 
sold in over 100 countries. Next up i: 
Skoda's premium SUV, the Yeti, in thi 

beginning of 2010 which Kueh 
plans to promote heavily in 
the Himalayan regions 
"Yes, reputations are 
hard to break,” says 
Kuehl, smiling. “But 


not imp. ssible!” M 
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є Drive 


| LAMBORGHINI 


(First Person) 


ME AND MY 
LAMBORGHINI 


The Chairman and MD 

of Raymonds has many fast 
cars, jets and yachts to 
choose from, but if he had 

to choose, he'd pick his 2007 
Lamborghini Gallardo. 


BY GAUTAM SINGHANIA 





bought this Gallardo two vears 





back from Lamborghini India's 

showroom in New Delhi. I had 

wanted a Lambo for a really long 
time, so I went and picked the newest 
model—the 2007 Lamborghini 
Gallardo. l've been passionate about 
cars from a very voung age. My 
earliest memories are from the age of 
four when I went karting. It comes 
from my uncle—my father's 
brother—who loved cars, too. 

What I love about it is that it can 
be a pleasant drive during peak hour 
traffic as well as in the quiet of the 
night. The suspension, lifting 
technology and just the experience of 


the drive has me hooked. Of course. | 





f l don't drive it anywhere. When there 


are space constraints for parking, I opt 








tor my Honda City. The Lamborghini 
is something I save for quiet, evening 
drives with friends, sometimes in the 
wee hours of the night, and when I’m 
attending parties. 

Once a month, a few friends and | 
take our cars for a spin within the city. 
Even going at 40 kmph is fine by me, 
even though a lot of people are 
shocked to hear this. | share my cars 
with my friends who I trust are good 
drivers. All they have to do is say 
which car they want on a particular 
evening and the keys tind their way 
into their hands. 

One of my favourite drives, 


however, was when | came close to 





testing the Gallardo’s maximum speed 
limit on the Mumbai-Pune Express- 
way. The Lambo can hit speeds of 
over 190 miles/h (over 300 km/h). 
The Lambo isn’t very demanding 
either. | used to look after it myself, 
but lately l've been too busy. For its 


servicing, the Lamborghini service 


centre in New Delhi sends over 
experts to take a look. But I can get 
meticulous. Recently, | was looking for 
a particular Lamborghini badge that 1 
wanted to affix on the car. It's an after- 
market badge that is meant for the side 
of the car. I went through months of 


trying to locate it when Lamborghini 


India located it for me from one of 
their Eur pean showrooms where | 
could find it, and ensured that it was 
fixed under my supervision. 

| get some fascinating reactions in 
the Lamborghini. People are 
awestruck by it. Some try to peck 
inside, some want to touch it or get a 
picture with it when no one is around. 
Once, at Marine Drive, there was al- 
most an accident because other drivers 
were more interested in looking at my 
Gallardo than at the road ahead! 

I don't mind. I wish more people 
would aspire to get the best sports car 
in the world and have Gautam 
Singhania fuming over why he doesn't 
have it yet! That's why I organised the 
Super Car Parade 2009 in April. A 
group of people on a heritage walk just 
stopped for about 1 $5minutes to admire 
the “modern” sports cars instead of the 
heritage structures at Kala Ghoda. M 

(As told to Anamika Butalia) 





Advertorial 





Eco-Drive Calendrier 


Launched recently in India, by the leading Japanese watch brand CITIZEN, ‘Calendrier’ is set to 
take the world of watches by storm with its impeccable looks and formidable technology 


With a light-powered Eco-Drive movement as the starting point, the watch depicts cosmic space 
through the Earth, Moon and Sun. The theme of the design is the fusion of space and time. 


The dial represents a Calendrier (Calendar) with the Earth at its center. Surrounding it, are the 
Moon Phase at 6 o'clock position, the Date (symbolizing the Sun) at 12 o'clock position, and the 
Day and Month at 9 o'clock position and 3 o'clock position respectively 





In a space measuring just a few millimeters thick, the multi-layered metallic dial creates a sense | 
of infinite depth and breadth, and gives a feeling of continuity with the cosmos. As a design 
element, the Month and Day disks, connected to the watch's rotation mechanism, suggest the 
movement of heavenly bodies. The result is the creation of a unique world and a model that 
marks the debut of a totally new Eco-Drive. 


The essence behind the amazing cutting-edge Eco-Drive technology from CITIZEN is that the 
watches are environment friendly (powered by any light) and maintenance free (never change a 
battery). The watch is capable of charging itself under any kind of light and runs even in the dark 
for a span ranging from 4 months to 5 years (depending on the models) after being fully charged 


Eco-Drive Technology 


Never change a battery. 

Eco-friendly. 

Powered by any kind of light, so it can run and re-charge continuously. 

Keeps running reliably even in the dark, from 6 months to 5 years (depending on model) with 
power reserve function. 








Eco-Drive Calendrier watches are available at an attractive starting price of Rs.20,000/- at all 
CITIZEN exclusive watch showrooms and leading watch outlets across the country 








` Drive 
VOLVO 


SAFETY 
SCIENCE 


How is a brand that’s 
synonymous with safety 
going to make any 
headway with perhaps 
the least safety- 
conscious driving 

public in the world? 








SANJIV BHATTACHARYA 





afety is more than just a 
priority for Volvo, it’s central 
to the brand's identity— 
safety is to Volvo what speed 
is to Ferrari. As Paul D'Voiz, 
Managing Director, Volvo India, 
says: "Volvo has always focussed 
on safety. The Swedish society is 
very caring and protective and that 
has been passed on to our cars." 
Even the logo is modelled on the 
ancient chemistry symbol for iron, 
signifying strength. 

50, there's something curious 
about Volvo's arrival in India, 
perhaps the least safety-conscious 
driving environment in the world. 

If Indians gave two hoots about 
safety, you wouldn't see families of 
seven stacked up on scooters like 
circus acts, weaving impatiently in 
and out of traffic as though in a rush 
to arrive at their next life—but vou 
do, every day. But D'Voiz isn't put 
oft. “The Indian car market is slowly 
waking up to safety measures," he 
says. "And Volvo can definitely 

lead the way." 

On this last point, there's no 
dispute—Volvo’s safety innovations 
are truly remarkable. The latest 
models—the 580 and xc90—come 
with features like the Side Impact 


Protection System or the Unique 





Frontal Structure, which reduces 
damage for other road users. There's 
the award-winning Whiplash System 
which mitigates neck injuries upon 
impact. And my favourite—the heart- 
beat sensor, which tells you if there is 
an intruder in your locked car. 

It's all the work of engineers at 
the fabled Volvo Car Safety Centre 
in Sweden, where the team pores 
through data of real accidents and 
injuries, and sets about creating sys- 
tems to minimise them. “We analyse 
a database of nearly 40,000 collisions 
involving Volvo cars in Sweden and 
others from around the world," says 
Thomas Broberg, a senior advisor to 
the Safety Centre. *Based on that, we 
study the injuries meticulously and 
ponder what could have prevented 
them. Our statistics show that most 
accidents occur due to the driver's 
divided attention. That's how the 
driver alert system came into being." 

Volvo's engineers no doubt have 
a noble goal in creating a crash-free 
future, but ultimately, it's drivers 
who need to share in that goal. 
Perhaps, D'Voiz is right, and India 
really does want safer roads. Until 
then, however, he won't be driving 
himself around. M 
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Drive 


MITSUBISHI 


19 


REASONS 


Clean, crisp lines and the compact 
design 


The 2.4-litre MIVEC unit generates 
167 horsepower, making it quite 
the beast 


Small turning radius makes it a 
great vehicle for city driving 


Beautifully crafted steering wheel 
with its nifty three-spoke design 


Lots of luggage space, all 882 litres 
of it. If you fold back the second row 
seats, this goes up to 1,690 litres 


Top notch safety features like stan- 
dard airbags and anti-lock braking 
system with electronic brake force 
distribution 


The electronic 4WD system 15 опе 
that allows you to switch between 
three distinct drive modes, from the 
fuel-efficient 2WD to 4WD and the 
lock mode. 


A barn buster of a music system 
The 650 W Rockford system with 
nine speakers and a subwoofer Is 
guaranteed to raise the roof 


Less talk, more torque! The 4WD 
lock mode transfers as much as 
50 per cent more torque to the 
rear wheels than its immediate 
competitor in the segment 


The magnesium paddle shifters on 
the steering wheel ensure easier and 
quicker gear changes 


Keyless operation. The smart-key 
lets you lock and unlock the doors 
and tailgate as well as turning the 
ignition of your car without taking 
the key out of your pocket 
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The contender to the reigning soft-roader is finally 
here. And we love it! BIBEK BHATTACHARYA 


The very cool split tailgate. You 
don't have to open all of it If you 
don t need to, just half 


An even cooler van-like windscreen 
is flush-mounted with the car s 
C-pillar and overlaps the rear pillar 


The LED chromed tail lights look 
gorgeous, especially against the 
smoked glass cover! 


It's not just pretty, it's pretty 
rugged, too. Just check out the 
aggressive chin plate 
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ALIVE 
DUCATI 


THE 
TALIAN JOB 


Stunning good looks, unadulterated 
power and oodles of charm make 
the Ducati 848 the most desirable 
sports bike to have hit Indian 

roads yet. meras ѕнан 


ere Тап, after two decades of 
riding motorcycles, barely 
stilling a yawn at the thought 
of putting vet another bike 
through its paces, when this Italian 
grabs me by the collar and wrecks my 
mature, well settled, notions bred on 
refined engines and polite machines. 
On an early morning Mumbai street, 1 
gingerly wheel a Ducati 848, the latest 
addition to the legendary Italian stable 
out of a hotel parking lot. The bike 


has been standing, covered and 





camouflaged in a basement 
and with £O xd reason— 
pearl white, glinting in the 
sun, with the classic Ducati 
916 pair of horizontal 
headlamps, twin exhausts 
emerging from under the 
pillion seat and a bare rear 
wheel, the 848 makes a 
grandstand entrance. To call it a 
looker is an understatement. The 848 
doesn't solicit attention, it commands 
it. And if you are in the saddle, then it 
better be undivided. At first sight it 
evokes the feeling of being smitten 
with a woman you know is going to 
get you into trouble—la belle dame 
sans merci. You know she will have a 
price, that you ought not to succumb, 
but you yield anyway. 

Turn the key and the 849 cc 
| -twins (90 degree twin cylinders) roar 
to life. The throaty, uneven firing is 
unmistakably Ducati—the patent stain- 
less steel mufflers (identical to ones on 
the bigger 1098) mean that this bike 
can be heard around the block, and 
usually before it gets there. It’s a hot 
sultry day in Mumbai, the traffic is 
moderate and the bike is an instant 
head turner. On the way to Versova, a 
red Porsche races past and then comes 
right back to check out the bike. The 
848 has serious cool quotient. It may 
seem like I'm harping on the cosmetics 
but the 848's sheer presence dwarfs 
other machines on the road. It can 
haul the mail, too—the powerplant 
has tremendous range and torque, 
which make it easy to ride. The twin 
engine does need more gear shifting 
and attention to the tachometer as 
compared to other bikes but once you 
get comfortable with that, it's relatively 
easy to keep within the powerband. 
Handling and stability are top class 
even when you throw the bike into 
corners. The bike has superb ground 
clearance and the throttle itself is easy 
to modulate without a single protest 
from the fuel injection enabling safe 
adjustments mid-corner. The 848 is 
singularly a rider's bike and with its 


looks it makes him an instant celebrity. 


It's not as if there are no trade- 
Offs. The 848 is a racing machine, 
which means performance takes 
precedence over comfort. After blitz- 
ing through 150 kilometres in less 
than half a day, my hands feel a bit 
sore and the committed riding posi- 
tion means that my back has seen bet- 
ter days. The suspension is quite good 
both in responsiveness and adjustabil- 
ity but the seat is minimally padded 
and tends to get hot. The low front 
fairing means that there is not too 
much wind protection either. It does 
help, though, in reducing the pressure 
on our hands at high speeds. Also, if 
you grip the handlebar too close to 
the fairing, you can crush vour fingers 
when making acute turns. 

Make no mistake, the Ducati 848 


is not a utilitarian bike. If these things 


DUCATI 848 
TESTASTRETTA EVOLUZIONE 


ENGINE: L-Twin cylinder, 4 valve 
per cylinder Desmodromic, liquid 
cooled, 849.4 cc 


COMPRESSION RATIO: 12:1 
POWER: 134hp at 10,000 rpm 
GEARBOX: 6-speed 

DRY WEIGHT: 168 kg 
INSTRUMENT CLUSTER: MotoGP 
derived unit with displays for 
speedometer, rev counter, lap 
times, time, air temp, coolant 
temp, battery voltage, A & B trips, 
fuel reserve trip, scheduled 
maintenance. 























Precision Motor distributes Ducati 
in India, for more information mail 
info&ducati.co.in 





PHOTOGRAPHS BY RACHIT GOSWAM 


are important to you, then this bike 
wasn't in the running anyway. This 
bike's allure goes beyond any prag- 
matic criteria and embodies its makers’ 
racing heritage. And at over Rs 17 
lakh, the 848 is priced substantially 
more than its Japanese rivals (even a 
bigger bike like the Suzuki Hayabusa 
will cost Rs 3-4 lakh less). And, with 
no malice towards Asian motorcycles, 
the 848 leaves them in its wake, look 
ing like nothing more than unsettled 
pretenders to class. Despite the Gucci 
pricing, the 848 will remain an attrac 
tive proposition for enthusiasts looking 
for something different. 

Robert Pirsig puts it well in 
Zen and tbe Art of Motorcycle 
Maintenance —" The Buddha, the 
Godhead, resides quite as comtort- 
ably in the circuits of a digital com- 
puter or the gears of a cycle transmis 
sion as he does at the top of a moun 
tain or in the petals of a flower." 
There is no dichotomy with the 
848—simple and layered, sensuous 
and powerful, hard-nosed and nim- 
ble, street-legal and racetrack mate 
rial. Obviously I am gushing a bit, but 
trving to be objective about the 848 is 
as hard as trying to resist opening its 
throttle on an open highway. The 
bike takes vou back to the heart of 
motorcycling, where roads and 
machines have not shrunk for the 
allowance of freedom. That free 
range, which every biker knows is the 


way to the centre of things. M 
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Drive 
MERCEDES 


(Road Trip) 


GETTING THERE 


The great reward of a road trip to the hills is arriving in one piece. sanuiv BHATTACHARYA 


e were on the highway 
for about twenty min- 


utes when we saw our 





first crash. We'd just 
loaded up the tunes, traced our route 
to Dharamsala on the map and set off 
with all the enthusiasm you would 
expect on day one of a ten-day vaca- 
tion. And then a scooter ran into 
another scooter and a man was left 


lying on the tarmac, his leg twitching, 





his eyes rolling back into his head. 
And that was a portent of things 

to come—on the way to little Tibet, 

we saw upturned lorries, burnt-out 


buses, dead monkeys and dogs and 


even a dead cow, swarming with flies. 


Bon voyage, indeed. 
l've done my share of road 
trips—throughout America, the UK, 


Europe and Australia. And I love 


them. There's no better way to 


explore a country than with the earth 
beneath your wheels, the music blar 
ing and that sense of mission, free- 
dom and opportunity that the open 
road provides. So, | was naturally 
excited to undertake my first Indian 
road trip, to Himachal Pradesh. I saw 
myself coursing through the lvrical 
plains of Punjab to the foothills of the 
Himalayas, climbing through glorious 


mountains, gasping at the plunging 


The trusty M class 





кы 
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A view of Mcleod Ganj 


valleys and snowy peaks. I had a 
Mercedes M Class suv for the jour- 
ney, a nimble wagon which I primed 
with maps and sweets and a cooler 
full of drinks. After selecting the right 
CDs, we were raring to go. 

But then the assault began, the 
experience of the Indian highways. In 
India, there is little to enjoy about the 
open road. It's bumpy, potholed and 
laced with speedbumps. The traffic is 
aggressive and lawless, especially the 
larger vehicles, the lorries and buses. 
Might is right on Indian roads, it's a 
bully's domain. And there is danger 
everywhere, mortal danger at that. I'm 
no quivering madam when it comes to 
dodgy terrain, or narrow passes, but 
it’s not the roads in India that present 
the greatest challenge, it's the drivers. 
On hill roads, the buses are driven by 
cackling ghouls intent on mayhem— 
they force you to the edge of the 
precipice, horns blaring, while tourist 
taxis pester at your shoulders, over- 
taking on blind bends, forcing and 
shoving all the way. They seem to be 
motivated only by selfishness and an 
appetite for risk—you push your was 
forward, shouting your intentions to 
all concerned with your ever-present 
horn, and to hell with everyone else. 
It's just not possible to lose yourself in 
the scenery when a bus is hurtling in 
your direction. 

And what scenery 
exactly? Yes, the mountains 
are marvellous, the great "m 


p a 


forests, the icy peaks, A е 


— 


etc. But what about 


man’s contribution 
x 


to the vista? 





The small towns are 


scarcely picture-post- 
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card stuff. What made the Incredible 
India campaign truly incredible was 
the way that it ignored the hillocks of 
trash with the infants playing among 
them, the reek of sewage, the sight of 
villagers defecating as you drive 
through. Where is the charm of the 
Indian village? Where is the pride? 
On the road from Chandigarh to 
Dharamsala, I saw only conglomera- 
tions of traffic and dust, dominated 


by advertising murals for cement and 


soft drinks. Without Ambuja or Pepsi, 


there would scarcely be a lick of 
colour on this drive, and what a drab 
scene that would be. As we pass 
through one chocked bottleneck of a 
town to another, we’re accompanied 
chiefly by roaring lorries, the whirl of 
dust in the air, and dilapidation in 
every direction. This is an ugly land, 
ramshackle and primitive—there was- 
n't a single town that we passed 
through on the way to Mcleod Ganj 
that we weren't glad to leave. 

Thank heaven, though, for the 
Mercedes, a true relief on a journey 
like this. Even though it’s a heavy 
diesel engine, it has the response and 
urgency of a smaller car, a comfort 


when you're overtaking an oblivious 
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truck on unpredictable roads. The M 
Class clambers manfully through 
whatever dips and bumps and gravel 
pits we face along the journey. My 
only gripe is that I can't plug in my 
iPod—for some reason Mercedes, in 
2009, is producing cars without iPod 
capability and shipping them to India. 

Naturally, iPod facilities are stan 
dard on all new models throughout 
Europe and America. Presumably, 
the thinking is that Indian drivers 
would rather save the minimal 
expense? Nonsense. Music is a 
salvation when vou're in the cat 
tor 10 hours straight. 

By the time we arrive at Mcleod 
Ganj it is evening, and the sun has 
retreated behind the mountains. It's 
an immense tribute to this little tow: 
that it's worth the hellish journey. Ii 
fact, it's everything that the drive 
wasn t—friendly, forgiving, peaceful 
and charming, where the people 
don’t push and yell, and the arro 
gant, klaxon-happy drivers are less 
In ev idence. 

We check into a remarkable guest 
house, the Norbulingka Institute, a 
fountain of Tibetan culture, in which 
the bedroom walls are works of art. 
And we breathe, the tension 
leaving us at last. 

They say that road trips 
are like life, all about the 
journey and not the desti 

nation—it’s the getting 
there that counts. But 
they're wrong. Not in 
north India, not in the 
hills. If it wasn't for 
the destination, it 


wouldn't be worth 


it at all. M 
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Drive 


VOLKSWAGEN 


‘Rajasthan: 





CAMELS AND CARS 


To flee Delhi for Jodhpur is to discover a land of forts 
and royals. And for this reporter, an opportunity to 
test the new Volkswagen Passat. KUSHAN MITRA 


ometimes, the only excuse 
vou need to leave Delhi is a 
good car and the 
Volkswagen Passat 15 a very 
good car. So, early one November 
morning, the car was given its fill of 
premium Diesel as we set out for 
Jodhpur, a good 500 kilometres away 
on some of India's most crowded 
highways. Ergo, the Passat zipped 
through the toll gates at Manesar 
outside Delhi and into Rajasthan 
before the sun was up. 
The checklist for a long drive usu- 


ally includes copious amounts of 


water, tons of tissue paper, some food 


and a lot of music. In this case, there 
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was one other addition. A driver with 
an accelerator fixation. 1 was deter- 
mined to get to our destination of Bal 
Samand quickly, which is beside the 
main reservoir of the city where the 
erstwhile royal stables had been con- 
verted into a hotel. I didn't care what 
we ate for lunch, but I was deter- 
mined to eat lunch at the hotel. 

One of the older traditions of a 
highway drive in India is to buy a 
chilled bottle of local beer and drink 
it along the drive. 1 made do with 
Diet Coke. Don't get me wrong, I'm 
as hard a drinker as they come. But 
drinking and driving is not only dan 


gerous, you really can't enjoy driving 





when you're drunk. 

The Passat is everything you could 
want in a car of its price range. 
Though it's an excellent long-distance 
cruiser, charging down towards Jaipur 
on National Highway (NH) 8, one of 
the most crowded stretches of road in 
the country, you really don't get to see 
the car's true colours. But once you 
are on the Jaipur bypass and enter the 
fantastic Jaipur-Kishangarh express- 
way, the Passat's two-litre turbo-diesel 
engine kicks in. The six-lane express- 
way is by far one of the best stretches 
of tarmac in the country. The Passat's 
engine responded excellently to even a 
dab of the foot, and well, we were not 
doing road-legal speeds. 

The problem with roads in 
India, however, is that they are 
much like narcotics. After the high 
there is always a comedown. And 
the road from Kishangarh through 
Ajmer is horrible. This is mainly 
because that until that point NH8 is 
part of the Golden Quadrilateral 
(GQ), but the GQ peels off on NH79 
towards Udaipur. 

While you could finish the 100- 
odd kilometres before Kishangarh 
in under an hour, it takes the same 
amount of time to negotiate the 
crowded two-lane single-carriage- 
way past Ajmer. Thankfully, aided 
again by the Passat's engine, we 
were past the mess and soon on 
NH112, a new highway built to 
shorten the distance to Jodhpur. 

Bal Samand was bliss. After set- 
ting off from Delhi at 5.45 in the 
morning, we had reached Bal Samand 
by two in the afternoon. The rooms 
are at the former royal stables. 
Located at the outskirts of the city, 
there is no hustle and bustle and you 
can walk through the landscaped 
gardens to the main Haveli beside the 
reservoir in peace. 

While in Jodhpur, though, we de- 
cided to head to the Mehran Terrace 
restaurant at the top of Mehrangarh 
Fort for dinner. Thankfully, you 
could find regular strength beer, and 


while dinner was pricey, the view 





(Top): Nilgai and Blackbucks on the fringes of the Thar desert outside Khimsar's Dunes 
(Left): Pushkar lake where operation clean-up is underway 
(Right): Khimsar Fort by night 


from the top of the fort is stunning. 
After one night in Jodhpur, with 
a bit of shopping on the side, it was 
decided to spend a night at Khimsar 
Fort. Khimsar is around 90 minutes 
down NH65 north of Jodhpur, but 
unlike the city proper this feels like 
being in the middle of a desert. The 
Khimsar royal family has really 
updated the old fort and the rooms 
are stunning. Surprisingly, Khimsar 
isn't so much on the Indian tourist 
plan, but it is a hit with foreigners. 
But a three-night holiday had been 
planned at three different destinations, 
and the third port of call was another 
WelcomHeritage property, this time 
another property of Khimsar, their 
Sand Dunes Village Hotel. Leaving the 
Passat at the fort, we were bundled 
into a Mahindra Jeep and driven for 
about 30 minutes to the Dunes, with a 
camel ride thrown in at the end. We 
spent an hour driving through the 
desert and shrub, looking for the 


elusive Blackbuck. Just to shoot them 
with a camera not a gun as one 
famous Bollywood actor is alleged to 
have done. 

If you have time, then you could 
take a day trip to Bikaner, around 
three-hours drive from Khimsar. But 
we had to head back to the city. This 
time using a different route—on the 
NH65$ till Nagaur and then down via 
NH89 through Pushkar and into 
Ajmer. A lunch-time pit-stop was 
made at the temple city of Pushkar, 
where it seems the entire city has 
been converted into a giant shopping 
mall, with street-sellers selling every- 
thing. However, the drive back to 
Delhi was nowhere as pleasant as 
the drive out. 

The traffic was horrible even 
though the car smoothened it all out. 
But that is a small price to pay for a 
great driving holiday, and as we had 
been abnormally lucky so far, we 


deserved some bad traffic. M 
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* TAIPEI 101 











he first thing you need to 





know about Taiwan is that 
they make a lot of computers, 
in fact 9S per cent of the 
world’s laptops are made there. If 

you use a computer of any type, some 
part of it, maybe all of it, has come 
from Taiwan. 

Taiwan is technically the Republic 
of China, a country created when the 
Chinese Nationalist leader Chiang Kai- 
shek fled from the maurauding armies 
of the Chinese Communists led by 


Mao Tse-tung. This means that 
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Taiwan, or to give its old Portuguese 
name Formosa, is not recognised by 
many countries and China considers it 
a "rebel province", though there has 
been a thawing of ties over the last few 
years, primarily because Taiwan 

is the largest investor in China. Taipei, 
located near the northern tip of the 
island, is the country’s capital. 

The city of Taipei has two airports, 
but chances are that you will land at 
the new airport far out in the country- 
side and it takes about an hour to head 


into town. The city itself is very typi 


one, Taipei is just the ticket. KUSHAN MITRA 


cally east Asian with insane traffic 
jams, the usual difficulties of commu 
nication if you don't speak Chinese 
and the fondness of people 

to drink. That said, Taipei is not a city 
that can be classified as a “party 
town "—4n fact, most bars and restau 
rants close down rather early even dur- 
ing the city's mega-Computex exhibi 
tion. And that is another thing, try and 
avoid 'Computex' unless you are really 
into computers—the town is brimming 
with people from all over the world 


and rates shoot through the roof. 


Where to Stay 


| stayed at the Grand Hyatt, your 
typical business five-star, bang in the 
middle of the convention district and 
downtown area. Taipei has quite a 
few good hotels, including The 
Sherwood, preferred by celebrities. 
Room rates at top hotels range 
between 5,000 and 15,000 NTD 

(Rs 7,000-21,000), depending on the 


time of year. 


Getting Around 

Taxis are rather reasonable, a ride to 
the business district in a cab will cost 
around 250 мтр (Rs 400) at the 
most. There is also a subway, but 
good luck getting English directions. 
Best way to not get lost is to have a 
phone with Google Maps. 


Eating 

Eating out in Taipei is relatively 
cheap, but if you're adventurous, it's 
a fantastic foodie city. Taipei puts 
Manhattan to shame for Chinese 
food. There are several high-end 
restaurants in the Taipei 101 Mall. 
Be warned, you should know how to 
use chopsticks. Also, if you are vege- 
tarian, there are options, just be care- 
ful while ordering and specify that 
you are vegetarian. 

Irodiri: A great Japanese restaurant 
in the Grand Hyatt itself. Whenever 
you eat sushi outside India, you won- 
der how Indian restaurants can get 
away serving anemic little rolls. 
Crystal Spoon: At the Taipei 101, 
these guys make a Thai-Cantonese 
fusion, which, I must say, tastes more 
like typical Delhi-style Chinjabi food. 
But really interesting food. 

China White: Yes, the name is taken 
after the premium grade of a drug, 
but China White is again ‘fusion’ 
(fusion food is the current trend in 
Taiwan) where there was mixing and 
matching of northern Chinese and 
Western food, you know a great cut 
of tenderloin with some traditional 
sauces. Yum. Also, these guys make 
great cheesecake and Martinis. 


Din Tai Fung: This chain of restau- 





rants will please the cockles of a per- 


son, who loves crowded ‘tiffin’ 
rooms. They specialise in Dim-Suns 
and their simple pork dumpling is 
extremely tasty, but you can’t argue 
that the whole chicken in a soup 
looks that appetising. I ended up try- 
ing 7-8 different types of dumplings, 
some great hits and some near- 


misses, but had a blast. 


Drinking 

The local beer is imaginatively called 
"Taiwan Beer’, but it really tastes nice. 
The Taiwanese and Indians share a 
love of Scotch and virtually every bar 
in town has a Scotch line-up that is 
eye-popping, the higher-end places 
even have the new Glenmorangie 
Cignet, which is spectacular. It's 
expensive, though, a beer at a decent 
place costs between 150 and 250 мтр 
(Rs 250-400) plus service. The down- 
town area has a lot of clubs—some 
like ‘Studio 19” are younger places 
and ‘Brown Sugar’ across the road is 
a older place with more Blues music. 
The Far East—China, Hong Kong, 


has an obsession with Irish 





Taipei 
clubs that seems borderline insane, 
even though I do like my pint of 


Guinness once in a while. 


Company 

OK, this is not Bangkok, nor is it quite 
a Hong Kong either. That said, if vou 
visit the teeny-bopper clubs such as 
'Studio 19" you will find a lot of 
young company. The problem chat- 
ting up someone is again a simple one 
of language skills, but voung 


Tarwanese are trying to learn English, 





but don't get fooled into buying too 


many drinks. Booze is expensive 


in Tarwan. 


The Sights 

Go to the top of Taipei 101—you 
can get up to the 91st floor, though 
that costs 400 NTD and vou will get 
a helicopter-esque view of the 
metropolis. Also try to make time 

to see the Sun Yat Sen memorial and 
the city's National Museum. 
Shopping, even in the night markets, 
isn't that cheap vis-à-vis Shanghai or 
Hong Kong. In fact, if you want to 
go shopping, you would be better 
off making a day trip to Hong Kong, 
there are around 30 flights a day 


betw cen the TWO cites. 


Getting There 

Easy, if you can find a seat on China 
Airlines’ flight between Delhi and 
Taipei. Don't take the connection 
via Singapore, it is much too long. 


Best go via Hong Kong. 


Visa Requirements 

Since we don't officially recognise 
the *Republic of China', you get a 
permit not a visa, but it's no trou 
ble—there is Cultural and Economic 
Office in New Delhi. Ask vour travel 


agent for details. M 
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Far from the madding erowd, Wildflower 
Hall in Shimla is a tribute to colonial 
pleasures. SANJI 


V BHATTACHARYA 


ven the valets at Wildflower 





Hall have refined English 
accents. They usher you into 
an oak-panelled foyer domi- 
nated by a portrait of Lord Kitchener. 
Leather armchairs, crackling wood 
fire, Raj trinkets all over the walls. 
That Englishness you sense up in the 
hill stations reaches a peak here. 

Wildflower Hall was originally en- 
visioned as a retreat by Kitchener him- 
self, and he chose well. The acreage of 
forest around the hotel is a haven for 
wildlife and on a clear morning you 
can see snowy peaks on all sides. And 
crucially, it is removed from the teem- 
ing mess of Shimla below. Kitchener's 
Shangri-La became a hotel once the 
Empire collapsed, but that too burnt 
to a cinder in a fire, which was when 
the Oberoi group bought the land and 
pledged a faithful restoration. 


So you enter a twilight 


madness of the subcontinent has been 
left at the gates. But beyond that, 
Wildflower Hall is almost another 
country—the Cavalry bar, the bridge 
tables and the billiards room. It's a 
paean to colonial pleasures. *There 
were rules when the British were 
here,” said our guide, “but since they 
left, just look at Shimla, it’s chaos..." 
Wildflower Hall is a respite, no 


doubt. The infinity pool with the 


Jacuzzi jets overlooking the valley is 


crested with flowers—just a magnifi- 
cent place to idle away the day. If 
you're lucky the clouds will clap their 
thunderous hands, unleash a hail storm 
and paint a fairytale rainbow. But you 
can't spend all weekend by the pool. 
We explore the grounds, my wife 
and I, through the teeming forests of 
cedar and butterflies. We'd be on 
horseback, but the steed Is poorly, SO 
we walk, while our guide teaches us 
how to react should we face a 


«9 bear or a family of mon- 


е Y i А 
after a 10-hour drive. P, are. PRADESH 1 keys. We have a massage 
. HIMACHAL PRADESH ^. "^ | 


world here, as all five-star ot 
experiences seem in India B 
` 
The fragrance, the ч 
civility, the sense that the Nn 
VAI 
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?) out in the woods and 


contemplate the 


L » 





activities list—tennis in the summer, 
ice skating in winter, archery or a 
glass of Pimms in the bar. Under 
Kitchener's watchful eye, such anti- 
quated colonial pastimes seem to fit. 

Few places fuss so visibly Over 
their guests. Staff hover every where, 
they rush to pour your water for you 
and dash to open doors that they 
discover at the last minute are already 
open. “Good morning, Mr 
Bhattacharya, is the water temperature 
satisfactory, Mr Bhattacharya?" And it 
seems off to say that the constant 
repetition of my name makes me a 
little uncomfortable. Besides, why 
don't the rooms have balconies? 

But such niggles are forgotten when 
we visit the house on the hill for a 
typically English picnic. It's a heritage 
building with a giant pear tree in the 
yard, where we enjoy champagne, but- 
terflies and cucumber sandwiches. 
There's nothing wrong with a taste of 
the Raj now and again... M 
Wildflower Hall Shimia in the Himalayas 
Rates: up to Rs 21,000 
Contact: +177-2648585 
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E , New Delhi 

HARNN offers traditional Chinese treatments 
using rice bran oil (known for its antioxidants 
and moisturising qualities). It also offers 
traditional Thai, Japanese and aromatherapy 
treatments. The Holistic Ritual package costs 
Rs 17,900 and the Wellness Ritual package 
Rs 16,800 (valid till September 2009). 
HARNN, F-33/34, First Floor, 

MGF Metropolitan Mall, Saket, New Delhi 

Tel.: 011-45682000-03 

www.harnn.com 





У Kolkata 


It offers Royal Thai Spa Body 
Massage with Hot Herbal 
Compress, a traditional therapy 
based on Ayurveda, yoga and 
Buddhist mysticism. A 90- 
minute massage costs Rs 3,200. 
EyeCatchers 

#6 Wood Street, 

Park Street H.0., Kolkata 

Tel.: 033-22815555 
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t Gwalior 
The Taj Hotel property, Usha Kiran 
Palace, offers Mangal Snan, an auspicious 
royal bath once a privilege reserved for 
royalty. The massage is accompanied by 
music of the tamboura for its healing 
attributes. A three-hour treatment for a 
couple costs Rs 9,500. 

Usha Kiran Palace, Jayendraganj Lashkar, 
Gwalior (MP), Tel.: 0751-2444000 
ushakiran.gwalior@tajhotels.com 





= | , Rajasthan 
It has an individualised three-day 
monsoon yoga programme, assessed 
by their resident Ayurvedic doctor. 
The programme costs Rs 73,000 
taxes (valid till September 30, 2009). 
The Oberoi Udaivilas, 

Udaipur (Rajasthan) 

Tel.: 0294-2433300 
www.oberoihotels.com 





а ‚ Bangalore 
This worldwide chain of spa resorts is 


now in Bangalore and is offering 
special monsoon packages ranging 
trom Rs 8,999-15,999, 

Angsana, Northwest Country, Main 
Doddaballapur Road, Rajankunte, 
Bangalore, Tel.: 080-28468892 
bangalore@angsana.com 


NADESAR PALACE, Varanasi 
At the Taj group's Varanasi property, 
Jiva Spa presents the guest with abb- 
isheka—an experience of the essence 
of India's ancient ceremonial cleans- 
ing rituals—a gentle pouring of holy 
Ganges water and panchamruta 


followed by a signature massage and 


steam bath. Price—Rs 6,500 (2 hours). 


Nadesar Palace, 

Varanasi (Uttar Pradesh) 

Tel.: 0542-2503001-19 
nadesar.varanasi@tajhotels.com 








RUDRA. Mumbai 


It offers The Ultimate Indulgence Rudra Spa annual packages. Him and 


her treatments are exclusively designed to include 40-hour-long mas- 
sages, 12 body treatments, including hot stone therapy and body 


scrubs, back and foot messages, etc., at a price of Rs 75,000+taxes. 


Rudra, 1-3-5 Kemps Boulevard, Kwality House, 
Kemps Corner, Mumbai 
Tel.: 022-23872530/253 1/2363 


KAYA KALP, Kolkata 


ITC Sonar boasts of a luxurious spa 
experience at their spa, Kaya Kalp. 
The spa uses the enriching quality of 
grapes to help make skin look fresher 
and younger. The long-lasting results 
of the spa’s wine therapy massage as 
well as a wine bath puts the spa on a 
must-visit list. Vino Therapy Massage 
costs Rs 4,500+taxes, the Wine Bath, 
Rs 6,000+taxes. Valid till September 
30, 2009. 


ІТС Sonar, JBS Haldane Avenue, 
Opposite Science City, Kolkata 
Tel.: 033-23454545 
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QUESTIONNAIRE 


MUGDHA Supermodel and star of Fashion, Mugdha Godse is 


ae currently single and enjoys being wooed. 


What do you like the most 
about men? 
They smell good. 


What do you like the least 
about men? 

Argh, lots of things. 

Bad breath to begin with. 


Which country has the 
hottest men? 
Mexico. 


Daniel Craig or Hugh Grant? 
Definitely Daniel Craig. 


What’s a good approach for 
a girl like you? 

| like to be wooed. Dinners, 
flowers, the works. 


How should a girl approach 
a guy she likes at the office? 
Oh, а go all out with gifting 
the person and asking him out 
for dinner. 


What should men have learnt 
about women by now? 
Women enjoy their own company. 


What is your stand on 
pre-marital sex? 
That’s a stale question! 


What constitutes a healthy 
sex life? 

Preparing for the moment—from 
smelling good to thinking well, 
using protection and ensuring 
performance! 


When is an affair permissible? 
That’s up to those who are 
planning to date. 

AS TOLD TO ANAMIKA BUTALIA 
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n the world of luxury goods, 
the watch obsessive is a rare 
and curious animal. He 
seems to understand that lux- 
ury speaks to not only the best 
aspects of our character, but 
also the worst. On the one 
hand, it allows us to flaunt 
our wealth and buttress 
our egos with unneces- 
sary trinkets. And on 
„j the other, it encourages 
| us to appreciate the 
finest things in life like 
true artistry and craftsman- 
ship. So, the watch collector 
strikes a balance between the 
two, one as artful as any of the 
mechanisms that hold him in such 
thrall. On the one hand, he is 
unquestionably extravagant and 
on the other, he is understated. 

Perhaps there's nothing wrong with showing off your riches. It's 
just another way of enjoying your money, after all. And so many of 
the interests of the rich tend to draw attention to their wealth— 
there's nothing showier than driving around in a Bentley, wearing a 
wardrobe of marquee brands and filling your home with Picassos. 
But who can fail to admire the quiet connoisseur who keeps his 
Picassos under his shirt sleeve? The humble tycoon who's not 
obsessed with brands that will impress his friends, but with 
those that most people have never heard of like Vacheron 
Constantin or laeger-LeCoultre? 

The watch obsessive knows that watches are an art form, a 
synthesis of aesthetics and engineering. He understands why 
some take a full year to make. He uses words like tourbillon and 
cabochon and he doesn't mind if you're mystified—he knows 
that the magic of watches isn't necessarily for everyone. And, 
above all, he understands that the principle function of watches is 
not to tell the time, as so many think. If that were the case, the 
watch industry would have been rendered obsolete by the 
digital age many moons ago. 

We've put together our first annual watch issue with the 
confidence that there are many of you out there who are as 
obsessed as our hypothetical watch collector. And for those of 
you who aren't yet addicted to the marvels that emerge from 
Switzerland each year, well, perhaps, it's time. Enjoy the issue. M 


MM 


(Sanjiv Bhattacharya) 







RAMEN SARKAR 
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Marine chronograph in 18-carat pink gold. 


Self-winding movement with date and seconds 
subdial, individually numbered and signed 
Breguet. 


15-minute sector. Centre chronograph minutes and 
seconds. 


Black rhodium gold dial, hand-engraved on a rose 
engine. 


Sapphire caseback. 
Screw-locked crown. 


Water-resistant to 100 metres. 
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Heirs to the exclusive timepieces built by A.L. Breguet for the Royal French Navy 


from 1815 on, MARINE WATCHES embody a finely calibrated balance of 
Elegance & Endurance, trim sportiness and impeccable design. 


A reinforced case and a protected crown make the Marine Watches safe in action, 
while their workmanship and styling show that elegance always upstages fashion. 
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Marine Collection - Chronograph and Central Minute Counter - 5827BB 
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" / In the rapidly advancing scenario of 
Devotie telecommunication convergence, the next 
generation telecom services are providing the 

Power to 'Know' coupled with real time Business 


evotié the design house of men's 
jewellery and accessories has predictions. One such solution launched by Tata 





| ‘i ——— been built on a foundation of Indicom is based on Location Based Services 
f je | Mi brand culture primarily with an innate called QUICKFINDER-I. It’s first-of-its-kind 
^ "Wunderstanding of style, self-expression Location-based Service powered by Qualcomm's 


,» nd beliefs of the people. They QPoint solution and gpsOne technology. 
ie й | Б d QUICKFINDER-I is industry leading and offers 
far greater accuracy and real-time access, as 
it is based on a hybrid A-GPS and Next-Gen 
l ; : technology platform, riding on Tata Indicom's 
Pendants, Rings, Chains; Key»Chains, robust CDMA network. The A-GPS service will 
Cufflinks, Watches, Pens, Money Clips," f use the most advanced positioning methodology 
Business Card Holders“ and "more, f toprovide users with precise position information, 


Pricing Rs. 500 to Rs. 70,000. including inside buildings and structures. 
Devotié is available at various outlets 


in | USA-Florida, — Belgium-Antwerp, QUICKFINDER-| enables 
pindia - Mumbai, Pune, Chennai, real-time tracking of single or 


- gitranslate all emotions into metal with 
—* “traftsmanship and precision in design 
and quality. 

Devotié products range from Bracelets, 















Nagaland, Goa, Rajkot, Ahmedabad multiple vehicles via a secure 
and Bhubaneswar. user-friendly web interface. ce 

| QUICKFINDER-! enables = 
Visit www.devotie.us Better still, visit customers with the flexibility « 
their chic studio at 2006, Panchratna, of customizing MIS reports = 
Opera House, Mumbai Or call on (022) to their requirements. 
2364-0345 / 98203-75755 to hold a 
Devotié in your hand. Glide your fingers А 
over it's ultra-smooth surface. Feel the о TATA — QUICKFINDER-i 
unmistakable power of steel. indicom 


TIMOND UNVEILS 'ACHILLES' LUXURY ~— 
WATCHES FOR MEN 


nheriting the eloquence of time, luxury watch Timond now unveils 
‘Achilles’, a rare classic for the astute businessmen to showcase his 
might in the boardroom. 


Spawning a buzz among the status quo ‘Achilles’ will appeal to the 
tastes of a high profile male who leads a flamboyant lifestyle whether dli 
at meetings, luncheons, conferences and dinners. | 
The 39 mm round shaped case is ornamented by diamond 


gold case that further intensifies the intrinsic value of the classic. 

The face displays bold luminous numerals at ‘6’ and ‘12’. The 
series is water resistant and has a jewelry clasped dials covered with 
hardened sapphire crystal glass. Its genuine leather strap in shades 
of blue and black represents outstanding quality manifesting in 
exclusive design. 

Each of these diamond-set timepieces hove been crofted for the 
connoisseurs of fine watches who wish to make a personal statement, 
treasure it for gifting ог recognize individual achievements. The series 
is also ovailoble in solid gold without diamonds. 


'Achilles' from Timond is pric t Rs. 1, 30,000 and available at 
Swiss Boulevard, The Atria, i, Mumbai — 400018. Tel: 022- 
24813520 
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The Art of Patronage 


Who said that corporations and art can 
never mix? Corporate patronage of the arts 
is a wonderful thing when it's done right. 
ANAMIKA BUTALIA 


hile corporate houses in 

India have dabbled in arts 

and investments, none has 
managed to pull off a show quite like 
Bajaj Capital Art House (BCAH), For 
their first ever exhibition, ‘Annanya’, 
in 2008, over a hundred artists put 
together an overview of contempo 
rary Indian art. It was so big and 
successful that it made BCAH à pioneer 
of the amalgam of art advisory and 
art investments. 

And now, the company is all set 
tor its first anniversary exhibition. 
'Beyond the Form' delves into the 
reality that lies beneath forms and 
within elements, and will include 
works of 14 much sought-after artists 
including Sunil Padwal, Jagdish 
Chinthala and Krishen Khanna. 

Such has been the vigour at BCAH 
that it is introducing a year-long 
Artist Fellowship, along with a cash 
grant for promising artists between 


25-40 years of age. 


At New Delhi's Visual Arts Gallery, India 
Habitat Centre, New Delhi (August 5-7) 
and Gallery Art Positive, L-26, Kalkaji 
(August 8-20). Then it moves to 
Mumbai's Jehangir Art Gallery, 161/В, 
MG Road, Kala Ghoda (August 24-3 1) Anniversary by 
Contact: 011 41602545, 9910247992. E Y Jagdish Chinthala 
bttp:libcab.in | 
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What's new and what's happening this month. 





[AUGUST 8-16] 


Four Seasons Hotel, Mumbai 
Check out: bttp://wiww.fourseasons.com/mumbat 


Lucknowi Food Festival 


The ‘Cuisine of Kings’ to be presented at 

. the hotel’s restaurant, San-Qi will 
transport you to the times of the Nawabs 
of Lucknow. The à la carte menu will 
include specialties like Kundan Kaliyan, 
Kakori Kabab and Gosht Awadhi Biryani. 


[AUGUST 15] 


Maldives, Check out: http://www.tajhotels.com 


Taj Maldives Np. me 


After a makeover, the erstwhile 
Taj Coral Reef, Maldives will 


reopen as Vivanta by Taj—Coral a > 

Reef Maldives. It will offer ыо 
weekend packages at $995 to a ga 
$1,890 (plus taxes) till October. , ~ + 
[AUGUST 12-SEPTEMBER 2] 


Where: Indira Gandhi National Centre for the Arts, 
Rajendra Prasad Road, New Delhi. 
Contact: 011-23413136 


Expressions at Tihar 

A collaborative effort of Ramchander Nath Foundation and 
Ojas Art, Expressions at Tihar celebrates the creative talents 
of Tihar jail inmates. The three-week event includes art 
exhibitions, musical sessions and street theatre. 


[AUGUST 22] 

Where: Café Turtle, New Delhi, 
Check out: bttp:llwinds- 
fromtheeast.blogspot.com 


Cine Darbar, _ 
Cinephile Meeting 

If you like talking about movies 
with like-minded fans, head down 
to Café Turtle—a club of armchair critics and film nuts, 
who'll be poring over the state of Indian cinema, Slumdog 
Millionaire and even how to produce a flick or two yourself. 
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[AUGUST 9-10 | 


Habitat Centre, 
New Delhi 
Check out: 
http://wwww.car- 
naticindia.com 


Two-day Dance Festival 


The organisers bring together various forms of Indian classical 
dance and music, especially Odissi, Gotipua and Chhau. 


[AUGUST 15-25] 
Where: Chitrakoot Art Gallery, Kolkata 
Check out: www.chitrakootartgallery.com 


Arindam Chatterjee 


Kolkata-based artist, Arindam Chatterjee, will be exhibiting 
his recent works during a solo-exhibition this month. 





[AUGUST 16] 
Where: G-202 City Centre, Salt Lake, Kolkata, 
Check out: www.starmark.inlevents.asp 


Last Day of the Giant 
Starmark Book Exhibition 


Album launches, celebrity meetings, panel discussions and 
even band performances, it's a wonderful place to support if 
you're in the city, 


[AUGUST 18-23] 

Where: Kyra Power Dining & Theatre, 
2001 Kattima Center, Bangalore 
Check Out: www.kyra.in 


The Skeleton Woman 


This play about love, loneliness and 
what we endure to be happy, stars 
Kalki Koechlin and won the Metroplus 
Playwright Award 2009. 


[AUGUST 23 AND 30] 
Where: ESPN STAR Sports 
Check out: http://www.formulal.com/races/calendar.btml 


Grand Prix 


Catch the exhilarating action on the tracks of the 
Telefonica Grand Prix, Valencia, Spain and the Belgian 
Grand Prix this month. 
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«Rock? 


High Concept 


Thirty years after The Wall, the concept album finds itself alive and kicking. 
Well, almost. BIBEK BHATTACHARYA 


ometime in the Eighties, the 

grandiose idea of rock n roll as 

opera died a quiet death. With 
the break-up of Pink Floyd and The 
Who early on that decade and the 
irrelevance of such stalwarts as Jethro 
Tull and Rush, the days of bombast 
and elaborate rock operas seemed 
well buried. Or so we thought. This 
decade has seen a clutch of concept 
albums from major league artists, and 
now, at the wee end of a strange 
musical decade, we get two big and 
often overblown albums from two big 
American bands, The 
Decemberists and Green Day. 

The Decemberists are a 

bookish, articulate band 
from Austin, Texas, who 
made their major label debut 
this year with the baroque 
pop album, The Hazards of 
Love. Now here's the loopy 
bit—it is about an English 
princess, Margaret, who has 
a tryst with a shape-shifting 
faun, gets pregnant, and then 
goes on to tackle the fury of 
a forest queen and a rapa- 
cious, murderous rake. It 
really is as strange as it 
sounds. The songs are rich in 
detail, combining fey guitars, 
mellotrons, Wurlitzer organs 
with the occasional heavy 
metal crunch, which seems 
totally lifted from old Black 


inherent weirdness that keeps an 
otherwise slight album interesting. 
The same can't be said for Green 
Day's 21st Century Breakdown. The 
lovable punks, who gave us such 
delightful pop nuggets as Dookie and 
Warning, have now become bloated 
and self-important, confusing their 
vapid agitprop as the real thing. Still, 
it would've made some sense had it 
not been centred around a hackneyed 
concept of two lovers—Christian and 
Gloria—finding their way through 
Bush-era Detroit. The album is 


^ Pw" [^ yin ER (- ki 
i l 





Green Day 


divided into three acts: “Heroes and 
Cons”, “Charlatans and Saints”, and 
“Horseshoes and Handgrenades”, not 
that any of this means anything. At 
the end of the day, all you learn about 
Christian and Gloria is that they're 
young and idealistic, they hate capi- 
talist imperialism and are consumed 
by inertia. The songs do little for 
either the concept or the band. You 
get a copy-book of classic rock 
clichés, from echo heavy plodding 
ballads like Last Night on Earth, the 
pomp of Freddie Mercury without 
the wit in Before the 
Lobotomy and drum parts 
and guitar figures lifted from 
The Who. 

The Decemberists, too, 
wear their influences on their 
sleeve—a mix of Fairport 
Convention and more eso- 
teric English folk and metal 
bands like Pentangle and 
Black Sabbath. So, you get 
delicate madrigals like The 
Hazards of Love 1 and Isn't It 
a Lovely Night, and a massed 
church choir on The Hazards 
of Love 3. The Decemberists 
say that they made the album 
to rid their bonnets of con- 
cept album bees, which makes 
it tolerable. But for Green 
Day to make their album to 
earn megabucks and then 
rant about corporate greed 





к * à; | an cembe ists a 
Sabbath albums. It is this The 0° E | is a bit rich. M 





y FREAK OUT! þ THE WHO SELL OUT — y THE RISE AND FALL — y OGDEN'S NUT GONE p SMILE 
Frank Zappa and The The Who OF ZIGGY STARDUST ” FLAKE Brian Wilson 
THE Mothers of Invention Sell Out with its format of David Bowie —. The Small Faces It took the Beach Boys' genius al- 
A scathing attack on main- а pirate radio broadcast is album is Bowie's best The story of a man looking most 40 years to complete this pop 
MORE stream American culture. a most enjoyable album. the 70s, a milestone. for the lost half of the moon. pocket symphony, an instant classic. 
PLAYLIST “oot гар АМизоп 





EB 


14 BUSINESS TODAY MORE AUGUST 2009 





Great Concept Albums 
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«DVD» 


Earth Son 


In an ecologically unstable world, 
here's a great chance to get under 
the skin of our blue planet. 

BIBEK BHATTACHARYA 


he snow leopard is one of 
nature's ghosts. Hidden in a 
massive white landscape of ice 


and rocks, these cats are rarely seen in 





the wild, let alone filmed in their 
habitat. A magnificent and notori- 
ously shy animal, it is one of many 
seldom seen spooks that tumble out 
of the planet's closet under the spec- 
tacular scrutiny of BBC's TV series 
Planet Earth, now out on DVD. 

Quality nature documentaries 
trom England aren't a new phenom- 
enon. We've all seen at least one of 
David Attenborough’s many stellar 
wildlife films before, and although 
his connection to Planet Earth is 
limited to the narration, his deeply 
humane take on the wild informs 
this series as well. 

What's impressive is the sheer 
amount of ground that the shows 
cover. Divided broadly into eleven 
50-minute episodes, each show talks 
about a different habitat and a num- 
ber of its signature flora and fauna. 
The visuals take one’s breath away— 
be they be Google’s Earth-like satel- 
lite shots of the Andes stretching out 
over the South American continent, 
or the strangely 
captivating mating 
dance of the 
Superb Bird of 
Paradise, deep in 
the tropical rain- 
forests of New 
Guinea. The pro- 
gramme promises 
to show the planet 


as you ve never 








seen it before and it comes quite 
close, including a snow leopard hunt 
in the Karakoram Mountains to a 
breathtaking aerial documentary of 
African wild dogs hunting in the 
bush. A fascinating aside to each show 
are the Planet Earth Diaries, 10- 
minute featurettes which take you be- 
hind the scenes to show how the rarer 
footage was shot. 

If your interest lies in the beauty 
ot the land rather than the animals, 
the shows use contextual landscape 
shots so sumptuous, that you wonder 
what cameras they're using. It turns 
out that apart from the HD cameras 
that were used in filming, the helicop- 
ter-borne 
Heligimbal device 
that was used for 
the stupendous 
aerial shots is the 
one often used in 
Hollywood 
action films. 

Scored strongly 
with a taut script 


and a minimum of 


sentimentality, the shows set new 
standards in infotainment. The vis 
als effect ely tell the еріс SEOTICS, 
with a little help from the narratio! 
After all, who needs background 
chatter when you've got the shots of 
migrating Demoiselle cranes flying 
over Mt Everest? 

Series producer Alistair Fothergi 
and his globetrotting team shot mucl 
of the spectacular footage between 
2001 and 2006, before climate chang 
had become a mainstream concern. 
Yet, the series touches on the subject 
and it does speak with a clear voice 
about the need го preserve the de licat 
balance of nature. The final show in 
the SCTICS talks about conservation ans 
maps the impact man makes on the 
ecosystem. In the end the voice that 
stands out is Attenborough's, who ru 
that a child’s instinctive fascination 
with the wild is lost when he becom: 
a pragmatic adult. What Planet Fart! 
does best is to bring out that fascinat 
child in all of us. 

The pvp of Planet Earth (5 discs 


retails for Rs 1.199. M 
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«< Influences 2) 


The Books That Shaped My Life 


Every issue, we ask prominent businessmen about the books that made them the 
people they are today. This month: Ankur Bhatia, Executive Director, Bird Group. 


In the usual debates on modern 
Indian and Bengali cinema, 
Satyajit Ray and Ritwik Ghatak 
are rightly praised for their 
unique vision and craft, but the 
man who most often gets left out 
is the legendary Mrinal Sen. With 
such groundbreaking films like 
Baishey Sharavan, Bhuvan 


Maverick, Ricardo Semler 

Maverick is the story of Ricardo Semler and the revolutionary 
changes he brought about in his Brazilian manufacturing firm, 
Semco, Semler’s innovations—of encouraging employees to hire 
and evaluate their bosses, doing away with dress codes, introducing 
flexible timings, and encouraging employees to take more 
ownership of their work—taught me the importance of doing 


Shome and Mrigaya, Sen 
re-wrote the rule-book of Indian 


things differently. 
cinema many times. Introducing 


European filmmaking sensibilities 
and speaking in a clear and 

| | persuasive political voice, he set 
mane utt a clear precedent which has 
influenced generations of Indian 
filmmakers 

The book by long-time friend 
Dipankar Mukhopadhyay is 





In Spite of the Gods, Edward Luce THE 6 () 
| strongly believe there’s no other book than this, to | 
know your country better. I» Spite of the Gods is an 
enlightening study of the forces that shape India as it 
tries to balance the stubborn traditions of the past with 
an uneven, modern present. 





As 








| : B The Fountainhead, Ayn Rand therefore a welcome addition to 
RANI | loved it. I don’t know how many times I’ve read this, but it got to the the canon of books on Indian 
M point where I had to stop, as І would get too fired up. The cinema. In a country where such 
ПОИ. Fountainhead encouraged me to think as an individual, assume respon- literature is dominated by 
HIN | Ml BE sibility for my successes and failures, and take risks to reach my goals. Bollywood hagiographies, this is 
a rare beast. Apart from a clear 
The Odyssey, Homer and chronological overview of 
I’m fortunate to have been taught this by the legendary pro- Sen's career from his firebrand 
fessor Albert Lord in college. Lord's presentation of the revolutionary days through his 


text, the extraordinary beauty of the verses, the logic and salad days in the /Üs and 805, 
the author provides a wealth 
of information, including 

; ; correspondences and a complete 
Reality Check, Guy Kawasaki pondences and а сопун! 
filmography. Even if the writing 
is patchy and without style 
Sen's life and art makes for a 
compelling read. N 


Reality Check is Guy's wit, wisdom, and contrarian opinions 
all rolled into onc. From competition to customer service, in- 
novation to marketing, he shows readers how to ignore fads 
= and avoid foolhardiness while sticking to common sense. M 
eee ED AS TOLD TO ANUMEHA CHATURVEDI 


попот F^ 


med ~~ 
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TEST DRIVE 


The Be 


t 2.5 tonnes, it makes the 

Hummer look puny. It has 

acres of space. It can navigate 
terrain—from the dense Amazon 
forests to the sand dunes of the 
Sahara. And it may be the meanest 
Sport Utility Vehicle (suv) of all 
time, with the sole exception of 
the Range Rover. All hail the new 
Toyota Land Cruiser. 

The first thing that strikes you is 
the huge windscreen, which gives the 
driver the feel of looking out on the 
world through a French window 
from a small hilltop. Then, there's 
the smell of all that leather—the 
Land Cruiser has excellent luxury 
credentials in its interior styling even 
though it's not quite a Lexus. The 
touch screen navigation system is 
user-friendly (but doesn't have any 
India maps) and the nine-speaker 
audio system comprises a six-in-dash 
CD/DVD player with MP3 capability 
and Bluetooth. And the four-spoke 
leather/wood steering wheel has 
switches for audio, displays telephone 
ae 
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and voice recognition functions. 
So, it has enough juice to blow 
your mind. 


you can get eight 





It's huge 
occupants into the Cruiser without 
any trouble and unless they're 6 ft 
plus, the leg room is ample. And 
you're constantly aware of how big 
the car is—it seems out of place 
in cities. But it isn't too unkind to 
the planet—somehow Toyota has 
managed to reduce its pollution 
level without compromising on its 
off-road abilities. While it’s not 
great at twisting roads—handling 
the 





is its only shortcoming 


steering is crisp and responsive and 


SPECIFICATIONS 


Model Toyota Land Cruiser 
Engine 4,461 cc 
Max power 286 bhp@3,600 rpm 
Max torque 650 Nm@1,600 rpm 
Top speed 201 kmph 
0-100 kmph 9.1 seconds 
Price Rs 85 lakh (Ex-showroom, Delhi) 


The new Toyota Land Cruiser 
might just be the greatest 
SUV on the market, ARUP DAS 


the ride is smooth. 

But the Land Cruiser really shines 
on rougher ground. The new vs is 
available with just one engine—a 
4.5-litre diesel producing 286 bhp 
that has 50 per cent more torque 
than before, making sure that it has a 
whopping pulling power. It soaks up 
bumps with ease and its body control 
over extreme terrain is excellent. 
Toyota has developed a range of 
off-road modes, most of which are 
activated by putting the vehicle into 
neutral and simply pressing a button. 
And they actually work. The down- 
hill assist control, or DAC, proved to 
be quite useful down steep inclines, 
even though letting your foot off the 
brake at a sheer drop and trusting 
the car's electronic DAC system was 
a real leap of faith. 

SUVS this goi xl don't come 
cheap. The new Land Cruiser costs 
Rs 85 lakh. But whatever you throw 
at it, the car just says “is that best you 
can do?" And there aren't many 
vehicles that can do that. M 





Amid 


SWISS ARMY 


DIVE MASTER 500 MECHA 


Swiss-made mechanical self-winding movement e 43mm 
stainless steel case (316L) with Black Ice PVD coating 
© Ultra-strong case construction with its 3mm thick 

sapphire crystal and 2.8mm thick caseback * 
Jnidirectional rotating bezel with 20-minute luminescent 
ndicator e Protected screw-down crown e Screw-in 
xhibition caseback e Water resistant to 500 meters (50 
"ATM, 1,650 feet) e Scratch-resistant, triple-coated anti- 
'eflective sapphire crystal • Luminescent oversized hands 
and hour markers • Swiss-made genuine rubber strap * 3- 
year warranty * Red, ref. 241353 


nspired by the ingenuity of the Original Swiss Army Knife, 


Download our App for iPhone or visit our mobile site at 
*our companion for life. 


www.victorinoxswissarmy.com 


Phone is а trademark of Apt 


mAUMBAI - Basecamp Traveller - 022-24948880, Swiss Gallery - 022-23520903, Swiss Boulevard - 022-24813520, Swiss Paradise - 022-28982060, Watches of Switzerland - | 


6402512 © Катааг & Kamdar - 022-24136032 e DELHI - Victorinox - 011-43582680, Amarsons Watch - 110-23412745 e BANGALORE Ж Time Shop - 080-22444559, Rodeo Drive 
)80-22271977, Helios - 080-41217464 e CHENNAI - Wrist World - 044-28112444, The Helvetica - 044-28490013, The Helvetica - 044-43577782/83 e HYDERABAD - Ramesh 
swiss Watch Co - 040-27812785, Kamal Watch - 040-66463366, Meena Jewellers - 040-23237170 e AHMEDABAD - The Golden Time | 
80911313 e SURAT - The Golden Time - 0261-2652065/2652066 • GURGAON - Victorinox - 0124-4029031 e PUNE Ж C.T.Pundole & Sons 


079-26441420, The Golden Time II - 079 
020-26343685 © KOLKATA - Exclusive 
ipe 039 ??820636 Elsie ine 0312821626. Roms. 033.2288 888 econo ооо Mita ladia Be ii 0224628 8880 
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MEI SPENDING IT 


THE JOY OF 
SHOPPING 
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From suits and ties to strappy high-heels, the new 
collections from these designer brands make sure 
you step out in style. ANUMEHA CHATURVEDI 


For Him 

з Independence Day Collection, Corneliani and Cadini 
Blues Clothing Company, the city's one-stop shop for the best in brands, 
has come out with a special Independence Day line from Corneliani and 
Cadini. The collection includes formal jackets, cufflinks, and belts in 
shades of white, saffron, and green. 

PRICE: Rs 4,000-10,000 

AVAILABLE AT: Blues Clothing Company, G-13 South Extension Part | , 
New Delhi 





fr Eyewear, Oakley Jawbone 
The Oakley performance eyewear line 
combines the clarity and protection of 
the company's high definition optics 
with a revolutionary new frame that 
allows for quick and easy lens changing 
With the new switch lock technology, 
the lower part of the frame rim opens to 
allow easy access for quick lens 
changing, letting the wearer optimise 
performance in any light condition. No 
wonder, it has fans of the likes of Lance 
Armstrong and champion mountain 
biker, Brian Lopes. 

PRICE: Rs 12,680-17,230 

AVAILABLE AT: Dayal Opticals, Khan 
Market, New Delhi 
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7 Shoes, Tod's 
Here's Tod's Autumn Winter prediction: Winter 
Gommino, their utilitarian ankle boot, is all set to be 
the understated protagonist of the season. With a 
light flexible rubber sole, it comes in a variety of 
muted colours and materials. And as if that weren't 
inough, they also have on offer the iconic JP 
loafers, classic lace-ups and Beatles ankle boots. 
Rs 20,000 upwards 

Tod's Boutique at UB City Mail, Vittal 

Mallya Road, Bangalore 





+ Champagne, Moët Hennessy 

Savour your special occasions with two of the most desirable 
champagnes—Dom Perignon Vintage 2000 and Moét & 
Chandon Brut Impérial. While Vintage is fresh, crystalline and 


sharp, with tastes of white pepper and gardenia, Imperial iS 
fruity and 15 best had with sushi and dumplings 

Dom Perignon Vintage 2000 - Rs 20,000 + tax 
Brut Imperial - Rs 8,000 


Juben Wines, Juhu, Mumbai 





tt Accessories, Satya Paul 
They're better known for their polka-dotted six-yard 
wonders, but there's plenty of stuff for men in the nt 
collection from Satya Paul. The range includes yello 
and red-paisley silk ties with pocket scarves to mat 
textured brown, deep tan leather belts, croc-leather 
wallets and cufflinks 

Rs 995-3,995 

Satya Paul stores in Indiranagar, Bangalor: 

and Select City Walk, New Delhi 
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MOET & CHANDON. 
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SPENDING IT 


For Her 


=» Vanitas, Versace 
The Vanitas graphic bow, an ornamental motif, created by 
Gianni Versace, is the recurring theme in this collection 
from Versace and the range includes a wide variety of 
ready-to-wear pieces—dresses, trousers, coats and 
Scarves and Clutches in pure nappa leather 

nice: On request 
AVAILABLE AT: Versace Accessories Boutique, Galleria, 
Hotel Trident, Nariman Point Mumbai 






<= Jewellery, Swarovski 
Expect the unexpected from Swarosvki. With highlight clip earrings. in gold 
and ruthenium, necklaces and rings in organic shapes, pendants and 
bracelets in coloured stones, and rhodium-plated bat and black cat charms, 
their new jewellery range makes sure you stand out 
PRICE: Rs 4,000 onwards 

۱ Swarovski stores in Khan Market, New Delhi, and Linking 


Road, Mumbai 


1 Staccato, Da Milano 

The “high on style" Staccato range from 
Da Milano finally comes to India 

Available in signature, classic and 
contemporary urban styles, the collection 
includes gladiators, peep toes, wedges 
and strappy high-heeled numbers 
PRICE: Rs 2,995-5,495 

AVAILABLE AT: Select City Walk, Saket, 
New Delhi 


















STOCKISTS 
Oakley Jawbone, Dayal Opticals, Khan Market, New Delhi: 011-41757774/ Satya Paul, Indiranagar, Bangalore: 080-42050023 or Select City Walk, 


Saket: 011-40588767/ Juben Wines, Juhu, Mumbai: 022-26152222/ Blues Clothing Company, G-13 South Extension Part |, New Delhi: 011- 
24602163/ Versace Accessories Boutique, Nariman Point, Mumbai: 022-30277040/41/ Tod's Boutique, UB City Mall, Vittal Mallya Road, 
Bangalore: 080-42800000 or The Galleria, Nariman Point, Mumbai-022-30277099/Swarovski, Khan Market, New Dethi: 011- 41757395 


or Linking Road, Mumbai: 022-26402510 
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Arijit Bose, Peter Andre 
& Arvind Krishnan 


A fitting toe 
to a decade « 
cinematc bli: 


Madhur Bhandarkar 
& Mugdha Godse 
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GREY GCOSE 


Milind Soman & 
hahana Goswami 


TA 
: Brar id Amt assado Amitabh Bachchan gets 
3рет IEY With LT wax likeness at the 
x Nadia Hatta 


As. Bollywood's biggest stars mixed over Grey Goose, the 
World's Best Tasting Vodka, it made for the perfect recipe 
to celebrate ten glorious years of IFA. With the grandeur 
and charm of the Venetian Macau in the backdrop, 
Grey Goose lavishly indulged stars with glamorous pre and 
post event parties during the three day extravaganza. 
Luxury was experienced in all its glorv as the magic 
of Grey Goose came to life at fabulous restaurants and 
bars including Café Deco and Fogo Samba. And once 
again, HFA toasted the illustrious world of cinema 

with the most celebrated name in the world of ^ Es 


luxury - Grey Goose. Arjun Rampal 


& SonamiliKapoor 









Your Guide to a Better Wardrobe 


RAINGEAR 
WASHBAG 
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Black Trenchcoat from 
Canali for Rs 74,000 


Black ankle boots from 
Hugo Boss for Rs 31,750 


Black umbrella from 
Braccialini for Rs 5,990 


Weather 
Friends 


Don't be caught in the downpour 
without these stylish coats. 
BIBEK BHATTACHARYA 








an erratic monsoon. But the fact 

is that we do receive quite a bit 
of rain through the year, so you’ve 
got to make sure that you’re never 
caught unawares. Go get these 
stylish coats and boots, and you, 
too, will be praying for rain. 


| ts official —this year, we've had 
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Beige trenchcoat from 
Ermenegildo Zegna for 
Rs 41,000 


Brown PVC handbag from 
Tod's for Rs 64,000 


Beige shoes from Tod's for 


Rs 25,000 
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Black overcoat from 
Hugo Boss for Rs 1,78,200 


Brogues from Tod's for 


Rs 25,000 


Black document holder from 
Ermenegildo Zegna fo! 


Rs 15,700 


Hp e аске! iran 


for Rs 39.000 


Rrown shoes fri 
Corneliani for Rs 34.300 


Black umbrella from Pai 


Smith for Rs 5,500 








(Grooming) 


Pack The 


Perfect Kit 





It always pays to have a neatly-packed washbag. 
BIBEK BHATTACHARYA 
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WIE DESIRE BLUE 





CLARINS MEN 


Nettoyant Visage 
Active Face Wash 


FOAMING 9 
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1. Leather Pouch from Tod's, 
Rs 23,000 


2. Wet Wipes from Good Look, 
Rs 175 


3. Insect-repellent Lotion from 
Boots, Rs 975 


4. Toothpaste cum Mouthwash 
from Theramed, Rs 325 


5. Shaving Gel from Gillette 
Fusion, Rs 250 


5. Comb from Deluxe 
handmade, Rs 65 


7. Nail Clipper from Green Bell, 
Rs 750 


8. Moisturising Aftershave 
Balm from Auotograph 
(Marks & Spencer), Rs 1,750 


3. Bath & Shower Mousse 
from Carolina, Rs 600 


10. M Protect SPF21 from 
Clinique Skin Supplies for Men, 
Rs 2,100 

11. Nose & Ear-hair Trimmer 
from Panasonic, Rs 1,025 


12. Deostick from Dunhill Desire 
Blue, Rs 1,195 


13. Active Facewash from 
Clarins Men, Rs 1,180 


14. Advance Whitening Mois- 
turiser from Nivea Men, Rs 252 


15. Eau de toilette from Essenza 
di Wills Aqua Homme, Rs 1,800 


Appetite 


SHERRY CHINA KITCHEN ® INDEPENDENCE SPECIALS 


New Delhi 


THE RIVIERA 


Sevilla at the Claridges Hotel has been a romantic haunt for years. But how’s the food? 
SANJIV BHATTACHARYA 


ou can’t fault the ambience at spot in Delhi. I can't think of many basics right—the lighting, the 

Sevilla. Whether or not it's the better places to take your partner distance from the other booths, the 

Spanish Riviera, as the bumph than one of those booths with the unobtrusive service, a rarity with 
Saye и remains а децо! цуут hallo LO LU The, ve oot tar five-star horele in rhe cin 








са” 


METROWATCH 


But simplicity is tricky when it 
comes to food. It's a fine line between 
simple and plain. And with the arrival 
of the Lodi Restaurant at the Aman, 
Spanish cuisine has suddenly become 
a competitive sport in New Delhi. 

My sense is that Sevilla, having won 
all kinds of prizes over the years, may 
have been caught napping. 

| would have loved to see the 
chef go to town on the tapas plat- 
ter—a variety of hams, marinated 
olives, chorizo. The city needs great 
tapas. | turn up the music a little, in- 
fuse the five-star experience with the 
kind of informality that so suits the 
Mediterranean, that sense of comfort 
and vacation and afternoon siesta. 

We found the food perfectly 
pleasant—we ordered a selection of 
non-vegetarian tapas, the Iberian ham 
and some fish dishes, the grilled tiger 
prawns and the pan-fried cod. But the 
test of a great meal is when there's at 
least one dish that surprises you, 
makes you wipe up the last drop and 
then pester the chef for the recipe. It 
didn't happen this time around. But 
perhaps it will be the next. M 





ADDRESS: The Claridges, 12 Aurangzeb 
Road, New Delhi 

CONTACT: For reservations, 9871384038 
OPEN: 7.30 p.m.-12.30 a.m. 

MEAL FOR TWO: Rs 5,000 (excl. alcohol) 
MUST TRY: Iberian ‘Pata Negra’ Ham, 
Pan Fried Cod Fish, Tartufo 
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NISHIKANT GAMRE 


India Jones: Warming up t 
it$ eighth anniversary 


Mumbai 





Independence Day is India Jones' eighth anniversary and 
Executive Chef Joy Bhattacharya has some delights in store. 


ANAMIKA BUTALIA 


yr eight years, the Pan-Asian 

restaurant India Jones has been 

a favoured dining choice among 
the city's Who's Who. It offers 
scale, a large semi-private dining 
area, dim lighting, and, of course, 
one of the most pleasurable gastro- 
nomical experiences in the city. But 
it also offers a story. Evidently, an 
Indian by name of Bharrat Joyent 
aka India Jones, travelled exten- 
sively to the Far East and returned 
with a menu derived from eight 
cuisines— TI hai, Korean, Malaysian, 
Singaporean, Indonesian, Chinese, 
Japanese and Vietnamese. 

To celebrate the restaurant's 
eighth anniversary on August 15, 
Executive Chef Joy Bhattacharya is 


putting on a show. The restaurant 
is hosting a five-day special menu 
from August 12-18, which will 
include a set roast duck meal 
(pre-order) and a Korean Set 
Meal. The Korean meal includes a 
stewed farm-raised chicken (Dak 
Dori Tang), steamed red snapper 
with sweet soy sauce (Do Mi Jim), 
broiled tenderloin with sake and 
ginger (Kal Bi Gooi), and BBQ 
pork with chilli and sesame-seed 
oil (Deaji Bul Gogi). All of 

them served with tofu soup, 

rice and dessert. 

There's also a live fish offering. 
The steamed grouper with Laksa (a 
Vietnamese sauce) is one of the 
Chef's favourites. The fish fillet is 


Bangalore 


For a lounge bar, Aira feels suspiciously like a north 
Indian restaurant. RAHUL SATCHITANAND 
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Aira: Billowy lounge bar setting 


ira is a relatively new entrant in the IT city's lounge bar scene. The 





Facebook page calls it an *ethereal ultralounge", and it's not hard to 
see why. Aira is decked out with billowy curtains on either side, the 





well done and simmered in Laksa or central seating space is divided by a mini-stream running down the middle 
Thai lemon sauce, and is garnished and the menu is electric pink. 
with coriander, spring onion and While most nightspots in Bangalore have a ladies night or a mid-week 
lemon grass. And if that's not event to bring in the crowds, Aira is completely empty when we stroll in and 
enough, the restaurant delights in it isn't until 90 minutes later that a group walks in, looking like they've dis 
serving much-required Chinese tea to covered Aira by accident. 
let the meal settle before offering a There are two seating options on offer—relaxed settees for a slow 
wholesome dessert. No wonder, evening or a centre table for the younger and more energetic drinkers 
guests return to India Jones for (we opted for the former). While my companion’s Strawberry Margarita 
multiple meals in a week to enjoy was on the spot, the bartender flubbed my Tom Collins not once, but twice 
Г numerable flavours. Aira’s founders, and first-time hospitality entrepreneurs, Timmy Joseph and 
Vinod Babu, have some way to go if they’re to compete in a crowded 
ADDRESS: Trident, Nariman Point, Bangalore scene. Though, | must say, my daiquiri was on the money. 
Mumbai - 400 021 With Rakabdar, an Awadhi fine dining joint located in the same building, 
OPEN: 12.30-2.45 p.m.; 7.30-11.45 p.m. it was little surprise that our accompaniments were well prepared. The 
MEAL FOR TWO: Rs 5,600 Peshawari Chicken Tikka was succulent and the masala was well ground and 
(excludes alcohol) seasoned into the meat. Our other dish, Yogurt and Bell Pepper Soola—deep 
MUST TRY: Dim Sum, Roast Duck fried bread dumplings filled with yoghurt and bell peppers, served with mint 
meal, Live Fish steamed in soy chutney—was a change from the usual veggie entrée. But just as we were 


and ginger broth congratulating ourselves on our selection, Aira’s upmarket perception fell 
through the floor, when we noticed masala peanuts on the menu. For now, 





Aira seems to be a north Indian restaurant in a lounge bar’s clothing. 


ADDRESS: 7, Bhuvanappa Layout, Opp. Forum Mall (Dairy Circle Road), Hosur Road 
CONTACT: 080-43431111 / 43431100 
OPEN: 11.30 a.m.-3.30 p.m., 5.30 p.m.-11.30 p.m. 
MEAL FOR TWO: Rs 2,000 
UST TRY: Strawberry Margarita, Blue Viagra, Walking on Peaches, Peshawari Chicken Tikka 
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(Menu Change) 





When you have a restaurant as authentic as China Kitchen, 


China Kitchen: Happy chefs equal great food 





WHAT'S COOKING? 


and a cuisine as broad as 


Cantonese, changing the menus is no simple affair. siscx BHATTACHARYA 


he China Kitchen at the Hyatt is chrome interiors, Hyatt's Executive 


a welcome haven from the heat Chef Dieter Lengauer is holding forth 

and humidity of the capital. on scorpions and the Indian palate. 
Tucked away at the corner of the ho- "Well, you see, if we really bring 
tel's swimming pool, in the spacious in the truly authentic Chinese recipes, 
confines of its modernist glass and we'll have to include scorpions in the 
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menu, not to mention snakes. That 
would be a bit too outré for India," 
he says, with a mischievous glint. He 
knows comic timing, Dieter. One 
guesses that he needs it, especially 
when he has to argue politely with 





































patrons about the efficacy of poppy 
seeds in an apple strudel. Admittedly, 
such run-ins with indignant 

patrons help him and China Kitchen 
change and update its menu, twice a 
year since the restaurant came into 
being two years ago. These two years 
have been good to the restaurant, 
with a steady stream of regular diners 
and a reputation for one of the best 
Chinese spreads in town. This is 

one of the times when the menu- 
change takes place, and since The 
China Kitchen is a hit, it is a special 
occasion. 

The reputation is richly deserved. 
Sampling the fare under the benign 
eyes of Sanjeev Kumar, the Chef De 
Cuisine of China Kitchen, 1 marvel at 
the dumplings. These melt-in-your- 
mouth delicacies are the true measure 
of any Chinese restaurant, and going 
by the Pan Fried Pork and Chives, and 
the Pan Fried Chicken and Seafood 
dumplings, | must say that China 
Kitchen is in rude health. Both of 
these are new dishes. So how does it 
work, this grand process of changing 
menus? Dieter and Sanjeev fill me in. 

As befits the occasion, it’s a fairly 
long process. First, the sales of items 
on the menu are reviewed, a good way 


to weed out the non-performing duds 
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from favourites. Guest feedback on 


dishes is also factored in. The initial 
team of reviewers then goes over 

seasonal changes that can be made. 
Finally, when a consensus has been 


reached over a number of dishes that 





need changing—including seasonal 
replacements—the menu is changed 
Two master menus are made, one in 
English and the other in Chinese. 
While the English menu's framed and 
pri ot read here, the ( hinese version s 
sent to Beijing. Once done, a bilingual 
menu is prepared. 

Going through the menu, | see 
16 changes. Why so few, I ask Dieter 
"Well, we're a voung restaurant yet, 
and we cannot make such wholesale 
changes. The core menu has to 
remain constant," he says. The think 
ing behind the change is to find à 
better balance, and perhaps arrive at 
an ideal menu. It makes sense. In fact, 
the three dishes under China 
Kitchen's specialties have remained 
the same. | savour a few more of the 
new ones. One of the highlights has 
to be the Wok-fried King Prawns 
with salt, pepper and potatoes. 
Shellfish is the holy grail of the 
Chinese palate, and the prawns are 
almost crumbly soft, just right. Then 
| try the Peking duck from the bas 
menu, and the restaurant's ‘don’t fix 
what ain't broke’ approach is vindi 
cated. That said, the new menu— 
which came into effect from April this 
vear—has some great new additions 
like the Wok tossed King Crab, the 
Sea Bass Fillet, Shredded Chicken 
Breast in Chili Sauce and New 
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HARRY WINSTON 


Harry Winston Boutique 
IEEE 





The Ocean GMT Traveler from 
Harry Winston caters to an 
active connoisseur, with the 
combination of the precision of 
an automatic tourbillon and the 
sophistication of the GMT 
function. 


OCEAN 
GMT TRAVELER 





Appetite 


CANTONESE 


Zealand Lamb Medallion “Ног Pot". 

The dining space is shielded from 
the main floor of the restaurant by 
finely lattice-worked partitions. The 
overall décor is classy with just the 
right amount of modernist flourishes. 
The work of a Hong Kong design firm 
called Superpotato, the décor is fit tor 
a Tarantino film. Dieter tells me that 
the tiles and wood came from China, 
along with Chinese workers, who then 
put the place together in eight months. 
For a while we take a break from the 
food and visit the kitchen. 

he open kitchen is abuzz with 

activity. China Kitchen has a team of 
29 chefs, eight of whom are Chinese. 
While this guarantees authenticity, 
often there are problems of cultural 
assimilation. As Dieter himself admits, 
Indians are probably as gregarious as 
the Chinese are reserved. The 
Chinese staff live together in a house 
nearby the hotel; none of them 
speaks any English or Hindi. You can 


imagine the issues this causes in à 
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| 
At work: Ghina Kitchen has а 


“- 
arge crew of 29 chefs he 
~ — J 


bustling kitchen. But they have a sys- 
tem whereby the orders are printed in 
both English and Cantonese script on 


the same ticket, so there are no errors 


n—— 


| 


Just desserts: Chocolate fondue 






in translation. And Sanjeev has picked 
up elements of Cantonese along the 
way, during his own training. Under 
his watchful eye, the kitchen runs like 
clockwork, and all the chefs seem to 
be grinning most of the time. 

The reasons for this are simple. 
All the chefs dine together just before 
the restaurant opens for business. 
The kitchen that eats together seems 
to stay together just fine. And this is 
reflected in the food. 

“You'll love this,” says Dieter, 
when it’s time for dessert. A part о! 
the соге menu, the Chocolate Fondue 
is indeed delicious. Seasonal fruits, 
chestnut créme puffs and peanut 
Madelines surround a huge bowl of 
hot, molten chocolate. While biting 
into my second créme puff, I can’t 
help thinking that China Kitchen 
might just be really close to that 
ideal menu. 

Contact: The China Kitchen is at the 
Hyatt Regency in New Delhi, Bhikaji 
Cama Place. Ph: 011-2679 1234. 
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n the 62 years since Independence, India's tastes have 

undergone a change. People prefer sushi to samosas, 

falafel to falooda. However, our native delicacies take 
some beating. So, on Independence Day, many premium 
restaurants across the country are focussing on the 
dizzying diversity of Indian regional cuisine. And in a 
country where, traditionally, cutlery has never really 
taken hold, “finger licking good" is a term that could 
have been coined for the occasion. 


New Delhi 


Mist, the all-day dining restaurant at The Park, New 
Delhi, is hosting a special buffet which will bring together 
distinct flavours from places like Amritsar, Sabarmati, 
Bhopal and Kolkata. There's Amritsari dal with kulchas 
and /assi, farsan from Sabarmati, pav bhaji from Mumbai, 
Allahbadi chaat, Keema ghogni from Kolkata and 
Manipuri black rice kheer. All for Rs 1,000 per 

person (plus taxes). 

The Park, New Delhi, 15 Parliament Street, New Delhi, 
011-23743000 


уай, Goa 
If you're headed to Goa for the weekend, the Park Hyatt 
has a special set meal that brings together an amalgama- 
tion of salads, main courses and desserts from Punjab, 
Hyderabad, the Konkan Coast, Kashmir, Rajasthan and 
West Bengal. Their specialty for the day is the tirangi 
pulao specifically being made to celebrate Independence. 
For Rs 900 per person (plus taxes). 
Park Hyatt Goa Resort and Spa, Arossim Beach, Cansaulim, 
South Goa, 0832-2721234 
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Lonvention Centre, Mumbai 

At the Marriott's Renaissance property, Independence 
Day brunch is all about bringing the best of India to its 
patrons. The buffet at Lake View Café will include a live 
chat station, a selection of biryanis and specially concocted 
mocktails, all at Rs 1,200 per person (includes tax). 
Renaissance Mumbai Hotel & Convention Centre, 

#2 & 3B, Near Chinmayanand Ashram, Powai, Mumbai, 
022-66927140 


Bal igali Ге 
Tricolour is the theme at 24/7, the hotel's trendy coffee 
shop, for the special dinner buffet on Independence Day 
itself. On Saturday, this otherwise multi-cuisine coffee 
shop will offer an all-Indian buffet that will include a 
tirangi pulao, a tirangi biryani and a tirangi mousse. 
This dinner buffet will be available for Rs 950 per 
person (plus taxes). 
24/7, The Lalit Ashok Bangalore, Kumara Krupa High 
Grounds, Bangalore, 080-30527777 


Pune 
A mouth-watering meal has been prepared at Pune's 
luxury hotel, Fort Jadhavgadh. The poolside restaurant, 
Chhajja, brings together the most-celebrated three- 
course Indian meal—the biryani with raita, pulao and 
a traditional meal platter, among other offerings. Lunch 
is served between 12 noon and 3.30 p.m. on August 15 
for Rs 650 or Rs 750, including beer (plus taxes). 
Fort Jadhavgadh, Jadhavwadi, Pune, 
02115-305200/ 202780. M 
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COLUMN 


NO BULL, JUST WINE 


SOURISH BHATTACHARYYA 







It's not for nothing that sherry is described as a neglected wine treasure. 


ome time back, I was in the 

cavernous cellars of the Aman 

Resort in Delhi for a guided 
tasting of sherry. | had been condi- 
tioned to believe that sherry is a 
woman's drink—what the “brother 
officers’ lady wives” would get 
served at armed forces’ parties that 
oozed machismo and stilted 
English. The only sherry I knew 
about was the venerable Tio Pepe, 
which is served as an aperitif at the 
start of any Spanish embassy do. 

| wanted an unlearning experi- 
ence and I could not have asked for 
a better coach than cellar master 
Kavita Devi, who is actually as 
Australian as it gets—her mother 
fell in love with India when she was 
expecting her, hence the name. | 
can't resist adding that the invita- 
tion was for 8 and the guests came 
only around 9, but because I arrived 
on the dot, I had Kavita to myself 
for about an hour. 

Much of what she said made 
little sense to me, mostly because 
I knew very little of the subject. 
All that I carried back home were 
memories of some very fine 
sherries, the styles ranging from 
bone dry to a nectar sweetened 
with dessert wine extracted from 
Pedro Ximenez grapes. And each 
of the five sherries that I tasted 
paired seamlessly with the tapas 
on the table. 

FT’s wine columnist and editor 
of the Oxford Companion to Wine, 
Jancis Robinson, once described 
sherry—a wine fortified with 
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brandy and produced after an 
elaborate process (the solera system) 
in the Spanish province of Cadiz— 
as a “neglected wine treasure.” 
Those were my thoughts exactly. 


For this gustatory pleasure, we 
must thank the Caliph of Cordoba, 
Al-Hakam II, who, in an order 
dating back to the year 966, spared 
two-thirds of the vineyards of 
Jerez, which ts the only place in 
the world where sherry can be 
produced, from being torched by 
his army of Muslim zealots. The 
Ouran forbade wine and the 
Moors ruled Spain but the sherry- 
makers of Jerez argued that they 
also produced raisins to feed the 
empire’s soldiers, so they contin- 
ued doing what they did best 
throughout the five centuries of 
Islamic rule. The Arab also called 
the place Sherish, so sherry, which 
was better-known as “sack” in 
medieval England, owes its name 


to Spain’s Islamic past. 

In today’s context, where Islam 
and the western world coexist tenu- 
ously, these historical tidbits show 
the fallacy of viewing our past 
through religious blinkers. History 
is crowded with unexpected twists 
and turns, and sherry’s evolution 
(similar to the way drinking culture 
flourished in the Mughal years) is 
an example of the quirks that 
historians consign to the footnotes. 

During the age of exploration, 
sherry was the favoured drink of 
the navigators because it was best 
suited for long-sea voyages. 
Christopher Columbus took 
copious quantities with him. 
Ferdinand Magellan, the first man 
to circumnavigate the world, spent 
more on sherry than on weapons. 
And 2,900 barrels of sherry were 
among the many spoils of war that 
British sailors under Sir Francis 
Drake’s leadership brought home 
after vanquishing the Spanish 
Armada in 1587. 

The Brits loved their sherry, 
especially the drier style that was 
popularised by Tio Pepe, and they 
introduced it to India. But for some 
reason, we never took to sherry, 
always treating it as the "lady 
wife's" drink, so I admire Kavita's 
missionary position. | mean, zeal. 
She may not get us to abandon 
whisky for sherry, but she's made 
sherry seem worth the good press 
it’s been getting. M 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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Never again lament that there's not enough beauty in the 
world. You're looking at a Breguet Classique Grande 
Complication with a pink gold case, 85 jewels and 5/0 
components in all, and at the back, a hand-engraved 
representation of the solar system. By any token, it's а 
masterwork, the kind of creation you'd expect of 
Breguet, a watchmaker so storied it has created 
time pieces for Napoleon, Churchill and 
Rachmaninov over the years. And maybe 
you're next. 

In this month's cover package, we 
celebrate watches like the one above, 
the rotating tourbillons, the overcoils, 
the balance wheels. Don't worry if 
you don't understand the lingo, we 
have a dictionary to see you 
through. And if the slowdown has 
taken its toll, fear not, we have 
some more affordable options 
along the way. It's time your wrists 
were given a bit of respect. 


”. 
“ 


4 ( ) Complications 
Engineering marvels. 
4 4 Horolophile's Handbook 
The A-Z of watch terms. 
4 ( Classic Watches 
) A simple face and hands. 
= ( ) Sports 
5 | Even if you've never gone diving. 
= а Complex Characters 
D. 4 The wonderful world of 
| mechanical movements. 
For the Ladies 


Е м Diamond watches аге a 
» (9 girl's best friend. 


‘Watches 


COMPLICATIONS 


‘Mechanism 


Miniature 


Minute repeaters, perpetual 
calendars and the majestic 
gyrotourbillon—for the serious 
watch connoisseur, it's all about 
la grande complication. £7 
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TAG HEUER MONACO V4 
The world’s first belt-driven watch 
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July 1969—the 
first manned 

Р | lunar landing, 
one of the greatest achievements in human history. 
Neil Armstrong steps onto the moon’s surface at 
02:56 GMT on the 21st of July and 19 minutes 
later, he’s joined by Buzz Aldrin, sporting an 
Omega Speedmaster, featuring the chronograph 
calibre 321, a movement capable of defying gravity 
and measuring extremely brief intervals of time. 
The electronic timing system on the lunar module 
was not functioning correctly, so Armstrong had 
left his Speedmaster there as a back-up. 

Fast forward 40 years to 2009 and Omega 
releases the Speedmaster Moonwatch Apollo 11 
limited edition series, powered by calibre 1861, 
celebrating the first and only watch fit for the 
moon, The small seconds counter (sub-dial) on the 
watch is a medallion which features an adaptation 
of Apollo 11's famous mission patch—an eagle 
descends to the lunar surface with an olive branch 
representing peace in its claws. In the distance, far 
above the horizon, is earth. The patch was 
designed by Michael Collins who 
remained in the Apollo 11 capsule as 
Command Module Pilot, while his 
colleagues Armstrong and Aldrin 
were on the moon. "You're not 
just paying for a watch here, 
you're paying for a piece of 
history," says P.H. 
Narayanan, Omega's brand 
manager in India. 

It's true—history, legacy 
and technical excellence 
could be yours for the price 
of the moonwatch, or for that ' 
matter, any watch with com- 
plications. Bling is all very well, 
but its the grande complication 
(any function other than the indi- Ҹ 
cation of hours, minutes and sec- | 
onds), that worked for NASA, and still 
works for hardcore horolophiles. | 

Switzerland is watchmaking's spiritual ^W 
home, and Swiss history is full of tales of men - 
fascinated with time. Generations of watchmak- 





ers who devoted their lives to innovating time- 
pieces that could measure 1/10th, 1/100th of a 
second. For them, it was not about precision alone, 
but what they could add to these pieces. One such 
man was Edouard Heuer, who in 1860, at the age 
of 20, set up a workshop for watchmakers. АЕ 
time when all watches were wound with a ke 
dreamt of a keyless one. In six years was born. 
patented invention—a keyless, crown-operated 
winding system. The famous Tag Heuer brand 









owes its name to him. 

"It's the romance, the idea of owning some- 
thing so precise and perfect that lures watch 
connoisseurs and collectors to these pieces," says 
Manishi Sanwal, General Manager, LVMH, the 
luxury group that owns Tag Heuer. "Take our 
calibre 360. With the ability to measure 1/100th of 
a second, it is the most precise chronograph in the 


OMEGA MOONWATCH 


The only watch fit for the moon 
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COMPLICATIONS 












JAEGER’S REVERSO 
GYROTOURBILLON A spectacular 


piece of horological innovation 


world." Chronographs, like stop 
watches measure extremely brief 
intervals of time, and the wheel set 
inside the calibre 360, rotates a 
good 100 times in a second. “Can 
you imagine the amount of power 
needed to maintain such a high 
frequency? Can't you help but 
marvel at the invention?" 

Jean-Frédéric Dufour, CEO, 
Zenith, couldn’t agree more. “By 
opting for these watches, you’re 
appreciating the legacy, technical 
excellence and the painstaking way in 
which they’re put together,” he says. 
“Crammed with upwards of a dozen 
features, a single watch requires up to a 
year's work, 5 to 50 separate operations per 
piece, and about 50 separate grinding operations 
for the bridge dimensions. Twenty watchmakers are 
actively involved in making one movement and no 
fewer than 18 different metals are used.” Dufour is 
celebrating the 40th anniversary of Zenith's El-Primero 
movement this year, Created in 1969, the movement 
measures time with 1/10th of a second accuracy, a 
performance made possible by using a balance that 
oscillates at 36,000 vibrations per hour. As a double 
push-button chronograph, the movement also has an 
instantaneous jump calendar, and can accept other 
complication add-ons like the tourbillon. 

The tourbillon is one of the most revered movements 
in the business—a mechanism that is designed to counter 
the effects of gravitational pull. And while chronographs 
work for Tag Heur and Zenith, for the tourbillon, watch 
connoisseurs turn to brands like Jaeger-LeCoultre, one 
of the foremost pioneers of this art. Jaeger's Reverso 
Gyrotourbillon debuted to great fanfare last year—a 
spectacular creation incorporating a gyroscope and a 
reversible face. Thev have even built enamelled tourbil- 
lons. *Our enamelled tourbillon boasts a hand painted 
continent on the dial, and just the artwork accounts for 
200 hours of manual labour," says Tarun Sharma, 
Country Head, Jaeger-LeCoultre. 

Another popular complication is the perpetual 
calendar. “Isn’t it great to own an intelligent timepiece 
that knows how long the month is, and even adjusts to 
leap years?" asks Sharma. Most perpetual calendars need 
to be adjusted every century or so. But, as if that weren't 


42 BUSINESS TODAY MORE AUGUST 2009 


good enough, Frank Muller has gone on to develop its 
own eternal calendar, which needs adjustment once 
every thousand years. What a relief. 

For the world's leading watchmakers and collectors, 
the grande complication is a hallmark of haute horlo- 
gerie. They view such watches with the awe that 
others view high-performance sports cars. It's a good 
analogy—after all, both boast impractical and dazzling 
engineering, and are painstakingly built, using hundreds 
of components. Jaeger has the AMVOX2 DBS Transponder, 
a first of its kind timepiece that allows the owner to lock 
or unlock their Aston Martin 085 simply by pressing the 
sapphire crystal. And, from Tag Heuer, we have the 
much awaited Monaco V4. Taking a good five years to 
near completion, the watch combines a lot of car 
mechanisms, a first for the watch industry. 

But these watches somehow have a different appeal. 
They’re far more exclusive than Ferraris for example, 
and so, have that additional in-the-club cachet. Both 
Sanwal and Sharma recount tales of persistent buyers 
waiting for years on end to collect their limited 
editions. *A particular Jaeger fan from China always 
ends up buying the first piece in our limited edition 
series," laughs Sharma. So what if most of us can't tell 
his minute repeaters from his calenders? "By sporting 
a watch that defies gravity on his wrist, he's not just 
defying the world, but defying the universe." М 
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Watches 


THE VOCAB 


The Horolophile's Handbook 


Don't know your Tourbillon from your Rattrapante? Don't worry, help is on the way. 


BIBEK BHATTACHARYA 


Analog: Regular classic timepieces which show the 
time using rotating hands. 


Anti-magnetic: Most watches are 
thrown off gear by strong magnets. But 
not if they use alloys for certain parts 
like the balance wheel and escape wheel. 


Assortiment: As expected, the French 
contribute a host of watch terms. This 
denotes the parts for making an 
Escapement, which converts the rotary 
motion of the train into to and fro 
motion. 


Atelier: French for a watchmaker's 
workshop. 


Balance: One of the tiniest 

(and most vital) building 

blocks of a watch—it's a 

moving part attached to the 

base with a hairspring. The 

oscillating balance makes the 
wheel click marking off 
1/8th of a second. 


Bar: Also known as a lug, it's the tiny rod 
that helps attach the wristlet in a watch. 


Bezel: The ring surrounding the watch dial 
and crystal. 


Cabochon: Any decorative gemstone 
set in the watch crown. 
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Calibre: It originally 
meant the size of a 
watch's movement. 
Now, it denotes 


specialised movements. 





Chablon: An incom- 
plete watch movement. 





Chapter-ring: The ring 
on the watch dial 
bearing figures and 
minute marks. The hour 
figures are also called chapters. 


Chronograph: Any watch which comes 
with a stopwatch. 


Chronometre: A stopwatch. 


C.O.S.C.: The elite Controle Officiel Suisse des 
Chronometres, a regulatory council that tests and 
certifies Chronometres. 


Cosmograph: Invented by Rolex, in this design the 
Tachymeter, which charts speed, is located on the 
bezel instead of the 
outer rim as in a 
Chronograph. 


Crown: The knurled 
knob on the outside 
of a watch case and 
used for winding 
the watch. 


Depth Alarm: Alarm on a diver's watch 
that sounds when you exceed a certain depth. 


Direct Drive: A seconds-hand that moves forward in 
little jerks. 






Mainspring: This is the driving spring in the 
movement, and is contained in the barrel. 


| Moon Phase Display: ^ graphic display, = 
Ebauche: French term for an which shows the different phases of the moon. 


incomplete watch movement 
Movement: | hc assembly of mechanisms 


and other internal elements of a timepiece. 


being sold as a set of loose parts. 


EOL: End of Life. In a quartz 
movement, the seconds hand will 
start to jump every few seconds. 


Time to change the battery! | 
5 Perpetual: Watch calendar that automatically adjusts 


for all months and leap years. 





Pusher: Buttons operating special functions ol 
LE a watch. 


Flybank Hand: If you're 
wearing a Chronograph with 
an analog display, this is the 
second hand in the middle, 
which can be stopped and made 


Rattrapante: The flyback hand of a Chronometre 


го return to Zero, 
Repeater: ^ watch that sounds a note or a tone 


every hour. 


Grande Complications: | he most 
complex of mechanical watches. Skeleton: Fancy transparent case that displays 


the inner components of the watch. 





Guilloche: A kind of fine engraving 4 
in which thin lines are interwoven in Stopwatch: See Chronometre. 
a pattern. 


Tachometre: Also known as a tachymeter, its an 
Jumping Hours: A digital display set in the dial which instrument included in a Chronograph, which 
gives you the time by changing or “jumping” every measures speed. 
one hour. 








Termineur: French for an independent 
watchmaker or a workshop. 


Titanium: Much in favour—space age metal stronger 


| | and lighter than steel. 
Luminova: Synthetic material 


which glows in the Tourbillon: ^ revolutionary regulating mechanism 
dark. Used which eliminates effects of gravity and friction. 
especially in 
diving watches. 






tightening the mainspring of a 

watch, which 15 

either done manually 
with the crown or 


automatically. M 





Matches 


THE CLASSIC 


(Ground Zero) 













When you want your watch to look, well, like a watch, with the 

12 digits and the dial and the hands tick-tocking their way around, 
then you're looking for a classic style. Simple and elegant on the 
surface, and often dazzling complicated beneath, the classic is 
the most versatile of styles. SANJIV BHATTACHARYA 


p Longines Master Collection 
Retrograde 
A clear dial, sober and elegant, with all 
the retrograde functions you need—day, 
date, seconds and second time zone. 
PRICE: Rs 2.07.000 upwards 
CONTACT: Longines Store, Middle Circle, 
Connaught Place, New Delhi, 011-43592848 


















$ AUTOMATIC 


QE 


we 


A limited edition automati m | 
Only 100 units have be 1 та 
years of Audi—351 in 


(Rs 10,28, 100) for white gold 


CONTACT: Audi quattro GmbH, sonat 
or quattro@audt-shop.de 
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Sotirio Bvigari Date > 
Retrograde 
An exclusive multicomplication created by 
legari that features a perpetual calendar, 
see-through tourbillon and brown alligator 
strap. Named after Bvlgari's founder, and 
created to celebrate 125 years of Bvlgari. 

: Rs 9,83, 100 
CONTACT: Bvlgari Boutique, Oberoi Hotel, 
Dr Zakir Hussain Marg, New Delhi, 
011-41505010; and the Bvlgari Boutique, 
[he Taj Mahal Palace & Tower, Mumbai, 


022-22885052 


SLOWDOWN 
SPECIAL! 


4 Guess Power Broker 


Not to be classed alongside the likes 
of Vacheron and Franck Muller, 














but not all of us can drop a lakh 


without batting an eyelid. One of 
the classier models in its range. 
CONTACT: Watches of 
Switzerland, Linking Road, 
Bandra (W), Mumbai, 


022-26402512 





Hamilton Ventura Collection w 
Marking what would have been 

Elvis Presley's 75th birthday, this 
shield-shaped piece is an interpretation 

of a watch worn by “The King” in 

Blue Нашай. 

PRICE: Rs 41,000 

CONTACT: Popley Dia Time, Bhulabhai 


Desai Road, Mumbai, 022-23618616 





4 Franck Muller Master Banker 


[he Master Banker 1s like all great 
watches, deceptively complex. The first 
watch to cover three time zones, all ot 
them adjustable with the same winding 
button on a single movement. 

PRICE: Rs 17,50,000 

CONTACT: Rose Salon, Hormuz Mansion, 


reach Candy, Mumbai, 022-23685287 
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«| Vacheron Constantin 
Patrimony Models 
Emblematic of this 250-year-old house's tradition 
of purity and precision, the Patrimony models 


feature the 1141 calibre movement, thought of 


Las one of the most beautiful in all horology. 


\ A Oh, and there’s 21 rubies, too. 
PRICE: Rs 3,50,000 
CONTACT: Dia, Taj Mahal, Mumbai. 
022-22042299; Johnson Watch Co.. 
New Delhi, 011-41513110: The Helvetica. 
Bangalore, O80-41529393 






Tag Heuer Р 
Formula 1 
Diamonds 
Chronograph 
Brushed steel, 120 
diamonds, mother-of-pearl 
dial—it’s tough and elegant 
S Y at the same time, a fusion 
> Zenith Class Collection — | аа бос opa 
PRICE: Ks 1.54. 000 
CONTACT: DLF Emporio, 
Vasant Kunj, New Delhi. 


011-46098205 


With a style reminiscent of the 
1950s, the Moonphase El Primero 
or Elite will tell you what the 
moon's up to, in case you're 
interested at all. 

PRICE: Rs 4.589.000 

CONTACT: Johnson Watch Co., 
New Delhi, 011-41513110 





4 Richard Lange "Pour 
Le Merite" 


| һе eldest son of the f under 
ot Lange & Sohne created this 
three-part enamel dial with 
the rare fusee and chain 
transmission, first used in 
the 15th century by Leonardo 
da Vinci. A much rarer 
mechanism than the tourbillon. 
Rs 67,00,000 
(platinum) 
CONTACT: Beyond Luxun 
Boutique, Tirupati Apartments, 
Bhulabhai Desai Road. 
Mumbai, 022-23511800. 


wiviv.alange-soebne.com. 


wll India GPS Car Navigation System 


JGOindia G35 GPS car navigation system is an out of the box solution for all 
eur navigation needs without any hidden subscription charges. The map 
ıtaset which comes pre-loaded in G35 includes 400+ detailed cities maps with 
million Points of Interests (POI) and towns as points which are connected with a 
work of National and State Highways as well as other main roads. G35 also 
Ters Bluetooth hands-free phone option for the car, built-in FM transmitter can 
ute phone calls or turn-by-turn drivina directions to the car radio. There are also 
ternational maps available to use your G35 abroad. Furthermore, G35 has full 


ulti media on-board. 


ontact details: 

ll free number 1800 11 9192 / 011 26384313 
sipdesk e gogoindia.in www .gogoindia.in 
ontact for retail locations 


umbai 022-25922184 / Delhi 011-27158329 / Gurgaon 093-12943356 


i^ondigarh 098-76550000 / Bangalore 080-41554250 / Lucknow 098-38666616 
E - - 
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uetooth FM Transmitter Hands-Free Movies Music Photos E-book 
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In elegant midnight black, this is among the sleekest and 
most striking of sports watches on the market. 
Epitomising strength and modernity, it incorporates a 
double-barrel movement, a 22 carat oscillating weight 
to match the case, and it's water-resistant to 88 metres. 
Rs 8,30,000 
_ Swatch Group India, 9871104290 


This limited edition 300 piece diving watch was designed 
in consultation with the elite Us Navy Seals and snorkelling 
world record holders. Though it’s not the highest 
performance in Jaeger’s elite line, it still knocks everyone 
else out of the park. Watertight to 300 metres with a 
depth gauge system that displays depth on the outer ring, 
and the display of black, white and pink gold, is luminous 
under the domed sapphire crystal of hardness 9. This 
is a watch you can count on in the perilous deep. 
Rs 23,00,000 

Time Avenue, Mumbai, 022-26515757; 
Jaeger-LeCoultre Boutique, Emporio Mall, New Delhi, 
011-46098210; Exclusive Lines, Camac Street, Kolkata, 
033-22820626 


A striking chronograph with an open, inviting design that 
screams sports and functionality—with aluminium bezel, 
a tachymetrical scale, a quartz movement and water- 
resistant to 100 metres. 
Rs 24,495 
All World of Titan Stores 


А, 


Created to embody the concept of speed, 
this watch features a double tachymeter on the 
bezel, which is graduated in kph as well as 
mph—it can be used to measure ground 
speeds of up to Mach 2. The dial comes in 
a variation of black, dark brown or 
silver patterns. 

© Rs 1,15,000 

Showrooms in Delhi, 

011-43592848 and Mumbai, 
022-67439852 
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watches 


SPORTS 


A true sports vintage watch designed with 
the amateur diver in mind—water-resistant to 
100 metres, luminous markers that glow in the 
dark and a rotating bezel with a timer 
function. 

Rs 9,495 onwards 

DLF Emporio, Vasant Kunj, 

New Delhi, 011-46060995 


This sports chronograph has an attractive 
green dial and a black rotating top 
ring—one of the slicker looking 
sports watches in its class, 
$105 (Rs 5,050) 

Lifestyle International, 
DLF City Center, Gurgaon, 
0124-4044111 


A sharp, classic style with bold 
colouring and a large round. 
The grain strap completes 
the casual look. 

Rs 6,995 

All World of Titan 

showrooms, Tommy Hilfiger 
stores and Helios in Bangalore 


With a compass, altitude sensors and : 
temperature gauge that reads Celsius 
and Fahrenheit, the Expedition WS4 
is a lot of bang for your buck. There's 
the Indiglo night light, the 100-hour 
chronograph and it will even give you a 
weather forecast of 4-6 hours, warning 
you of storms ahead. 

Rs 9,995 

All Timex factory outlets, 
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Dreams come to Jou when you are in deep 
deep sleep With a Recron Certified pillow 
you ll notice how your head seems to 
sink in. Almost (илд you to sleep instant 
That's the special Recrort Fibrefill HBVI 
working its magic. Fluffy and comfortable 
this pillow is designed to support your neck 


perfectly. Just so, that you sleep well and 
dream better every night 


Save your dreams forever 

Wouldn't you love to revisit your dreams years 
later? Or make sense of your strangest dream? 
Open an account on wwwmdreamdiary.in and 

post your dreams in your own personal folder 
You can share them with friends. create 

dream icons and even play games online. 
Now you'll never lose д dream. again 


* Advanced Technology • Quick Dry 
e Soft 8 Comfortable e Long Lasting 
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Matches 


LA GRANDE COMPLICATION 


(Complicated) 


Complex 
Characters 


hen a watch reveals its mechanism, the hundreds of moving 
W parts, the intricate morass of cogs, levers and unspeakably 

rapid vibrations, the watchmaker is displaying his extravagant 
prowess. Sharing with you his ability to devise systems of dizzying 
complexity with the simplest of goals—precision and elegance. These 
are watches upon which to gaze and marvel at our ability to harness 
the laws of nature, shrink them to an almost atomic scale and then 
depend on them, sometimes, for our lives. Just as the progress of time 
is inexorable, so is the advance of the watchmaker’s art. You could 
look all day under the bonnet of a Ferrari and never see anything 
quite as magnificent as this. 











Tag Heuer Grand Carrera Calibre 36 RS Caliper 
Chronograph 

Built to Tag’s sporty sturdy specifications, the Grand Carrera boasts an 
automatic chronograph and two separate rotating systems. 

PRICE: Rs 4,00,000 

CONTACT: Tag Heuer Concept Boutique, DLF Emporio, New Delhi, 
011-46098205 


Antonio Bernini, Time Machine II 

With a tourbillon movement running at a frequency of 28,800 oscillations 
per hour, this is a perfect fusion of design and aesthetics. Only 1,000 
editions will be made. 

PRICE: Rs 55,000-75,000 

CONTACT: All Watches and More stores across Mumbai, New Delhi, 
Bangalore, Raipur and Kolkata 


Jaeger-LeCoultre Master Grande Tradition Tourbillon 
a Perpetuel 


The first ever tourbillon associated with a perpetual calendar is available in a 
limited edition yellow gold line (only 300 made). 

PRICE: Rs 57,00,000 

CONTACT: Time Avenue, Mumbai, 022-26515757; Jaeger- LeCoultre 
Boutique, Emporio Mall, New Delhi, 011-46098210; Exclusive Lines, 
Camac Street, Kolkata, 033-22820626 
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4 Montblanc Star Nicolas Rieussec 


Monopusher Chronograph 

A unique design created by renowned watchmaker Nicolas 
Rieussec, a name well known to connoisseurs. It features not 
hands, but discs which chart the seconds and minutes. 

PRICE: Rs 16,00,000 

CONTACT: All Montblanc boutiques; The Taj Mahal Palace 

& Tower, Mumbai, 022-2287 6336 


Oris Artelier Skeleton 


With a captivating skeleton movement, this watch presents 
the mechanism in all its clarity without skimping on the 
extravagance. 

PRICE: Rs 93,495 

CONTACT: Swiss Gallery, Heera Panna Arcade, Mumbai, 
022-23520903/ 23516086 


Lange Zeitwerk 

An innovation in display—this is the first mechanical watch to 
demonstrate a jumping numeral display, employing a design 
concept whereby a silver bridge unfolds across the entire width 
of the dial. With 388 parts, the hours, minutes and seconds are 
all displayed simultaneously, in harmony. 

PRICE: Rs 28 lakh (gold), Rs 38 lakh (platinum) 

CONTACT: Beyond Luxury Boutique, Tirupati Apartments, 
Bhulabhai Desai Road, Mumbai, 022-23511800 


Cartier Flying Tourbillon 

Breathtaking in its transparency, just hold the Cartier Flying 
Tourbillon to the light and marvel at the one-minute flying 
tourbillon, a C-shaped tourbillon carriage that pivots on its 
axis every 60 seconds while floating freely. 

PRICE: Rs 48,00,000 

CONTACT: Time Avenue, Bandra (W), Mumbai; Johnson Watch 
Co., Connaught Place, New Delhi, 011-41513121 


Zenith EI Primero 


The first integrated automatic chron graph movement capable of 
measuring short periods of time with one-tenth of a second accu- 
racy, a performance achieved by a balance that oscillates at 36,000 
vibrations per hour. A tribute to the technical expertise that sent 
men to the moon. It takes nine months to create this work, up to 
50 separate operations per piece and 20 watchmakers. 

PRICE: Rs 16,38,000 (rose gold), Rs 12,35,000 (titanium) 

and 6,85,000 (steel) 

CONTACT: Johnson Watch Co., New Delhi, 011-41513121 


Omega Speedmaster 


The most historic of complications watches in this year, the 40th 
anniversary of the moon landings. A version of the watch that 
was used in the historic expedition, complete with the engraving 
"The Eagle Has Landed", There are limited editions in platinum 
and yellow gold. 

PRICE: Rs 35,78,100 

CONTACT: Omega Boutique, Nariman Point, Mumbai, 
022-66550351. M 


“Stretch vour limits” 


men s jewelry & accessories 


racelets e Cufflinks e Rings e Car Danglers e Key Chains e Money Clips e Pendants e EarStuds e Pens e Watches 


IEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Сей: 98203 75755 / E-mail : sales@devotie.us/ Website : www.devotie.us ОКУ JEWELERS INC. : Boca Ашо 
S.A. Tel. : (561) 368-0057 / E-mail: sales@dev-group.com DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail : dev-antwerp?glo.be 


бо available at : Mumbai - D G Jewels : 121-125 1st Floor, Earth Castle Shopping Май, Opp Ska Nagar, V. Р Road, Prathana Samaj, Mumbai- 400 004. Tel : 23801030 Chennai - NATMELLA - 1 Naga 
24350060 - Purasai Prince Towers Tel. : 26431555 Anna Nagar C36 Second Avenue Tel. : 26267600 Velachery 27 Velachery Main Road Tel. : 22592500. G. R. THANGA MALIGAI JEWELLERS - 13: 
2346 1234 - North Usman Road, Chennai 17 Tel. : 2346 1515 - Anna Nagar, Chennai 40 Tel 2526 4411. Tirupati - № T. R. Circle, Opp. Town Club Tirupati 517 501 Tel. -0877 - 2261345 Goa, Panjim- JAVERI'S - 
inm Goa - 403001 Tel. · 0832-3292321 / 6514004 Сей: 09370178265. Ahmedabad, SPARKLING PASSION - 5, Rahul Tower - A, Near Anand Nagar Cross Road, 100 Road Satellite, Ahmedabad - 380015, Gujarat 
584458, Сай 09924219924 / 9327001076, Contact Person- Mr Parag Shah Rajkot- PATLOON HIGH FASHION - Sardar Nagar Main Road, Rajkot, Tel : 2468425 Nagaland - M/S HOME MART - Оро NagaShoeppeg A 
hima Road, Dimapur, Nagaland - 797112, Tel. : 03862-233149 / 235044 Pune - Raaka Jewellers : CTS 4501/1 Empire Estate, Mumbai- Pune Road, Chinchwad Pune, Next To Premewe Lid Te 
hubhaneshwar - KHIMJI 621. Saheed Nagar, Janpath. Tel: (0674) 3017777 Mr Ashish 
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GIRLS 





Ladies Only 


lim wrists, expensive appetites and a fascination with 

sparkly objects—it’s little wonder that women are as 

obsessed with watches as men are. But while men go 
for the mechanisms, the engineering, the rugged elegance of 
a watch they can take snorkelling, women are focussed on 
beauty. A pretty face, plenty of carats and a swish designer 
name—it all counts, Here’s a collection that will bring a 
smile to her face. ANUMEHA CHATURVED! 


Chopard Haute 
Joaillerie Watch 


A diamond dial, bezel set in a 
diamond bracelet. This is haute 
jewellery at its finest. 

€3.58.470 
(Rs 2.47,34.430 ) 
CONTACT: Chopard Boutique at 
The Taj Mahal Palace & 
Tower, Mumbai, 022-22042299 


Ба ыа: ылдай 


hee 





Harry Winston 
Ocean Lady Moon 
Phase 


The Ocean Lady Moon 
Phase is hand-set with 





195 sparkling diamonds and 
elegant mother-of-pearl. 

Rs 19 lakh upwards 
CONTACT: Harry Winston 
Boutique: #244, DLF Emporio, 
New Delhi, 011-46609090 













Louis Vuitton 
Tambour Mysterieuse 
The calibre 1115 from Louis Vuitton 
is the most talked-about near transparent 
wonder made entirely in Switzerland. 
Rs 1 crore upwards 

CONTACT: Louis Vuitton Boutique, The Taj Mahal 
Palace & Tower, Mumbai, 022-66644136 


Fendi Ceramic 

It has a white ceramic 
bezel, a white crocodile- 
embossed strap and a 
rose-gold plated stainless 


steel case. 

Rs 60,000 
CONTACT: Fendi Boutique, 
DLF Emporio, New Delhi, 
011-46040777 










La Mini D de Dior 


Dior’s latest treat, this tiny, 
ultra-feminine version stands 
out with its 19 mm case, 
replete with lacquered 


finishing and precious 


Rs 1.23,000- 
1.236.000) 
CONTACT: Dior Boutique at 
Swiss Boulevard, Mumbai, 


022-248 13520 
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elegant tonneau case, while the 
diamond-set version plays with 

the light and scintillates with each 
movement of the wrist. 

Rs 14,300 upwards 

CONTACT: Tissot Boutique, Saket, New Delhi, 
011-40588733 





Swarovski Piazza 


A handset metallic appliqué swan, 
Swarovski's logo, sits at the top of 
a circular face, while each hour is 
marked by four miniature crystal 
chatons in the company's exclusive 
Xilion-cut. 

Rs 25,800-Rs 34,300 
CONTACT: Swarovski store in Khan 
Market, New Delhi, 011-41757395 


Bvlgari Assioma 


The Assioma D collection is riddled 
with jewels and precious metals. 
Available in yellow gold, pink gold 
and white gold, and decorated with 
diamond pave. 

Rs 2,15,800-51,55,200 
CONTACT: Bvlgari Boutique, Oberoi 
Hotel, New Delhi, 011-41505010; 
and The Taj Mahal Palace & Tower, 
Mumbai, 022-22885052 


Little Lange 1 Moon Phase 
With a dark blue mother of pearl dial, 
a case in white gold and a bezel set 
with as many 58 diamonds, there's no 
reason why you wouldn't go mooning 
and swooning over Little Lange 1. 

Rs 27 lakh 
CONTACT: Beyond Luxury Boutique, 
Tirupati Apartments, Bhulabhai Desai 
Road, Mumbai, 022-23511800. M 








SLOWDOWN 
SPECIAL! 


DKNY 


Avoid the ordinary with this bejewelled bracelet 
piece from DKNY. 


CONTACT: Lifestyle International, Austin Town, 
Bangalore, 080-25564555 





CK Gloss 


With a sapphire glass, nickel 
polished hands and white 
luminova detailing, CK Gloss 
Offers you elegance and style 
minus the fancy frills. Shaped 
like an enamelled open 

bangle, it comes in a polished 
stainless steel case with | 
a lustrous white or black dial. | 
PRICE: Rs 14,000 

CONTACT: Sikka & Sons, | 
Connaught Place, New Delhi, 
011-23417467 





Boyfriend from Fossil 


Staying true to its name, this casual non-fussy 
collection pairs "his" classic designs with details, 
perfect for you. Sleek and modern, Boyfriend 
boasts a large silver-tone dial with three functional 
sub-dials, all set in a light stainless steel case. A 
contour bracelet with folding clasp fits snugly 

and comfortably. Whoever needs a boyfriend? 





PRICE: Rs 6,495-8,795 

CONTACT: Lifestyle International, 

DLF City Center, Gurgaon, + 
> 
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You Know You Want to 
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The Day That Never Ends 


Nudists, the Northern Lights and a sun that never sets— Finland 
is a wonderfully surreal country to visit, aS MERAJ SHAH discovers. 
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The magical Northern Lights 





ts like one of thi se movie scenes 


Tuomiokirkko 





when the protagonist engages in 

soliloquy inside his head, the sound 
track pauses and all he can hear, 
besides his words, is the sound of his 
breath. It’s two in the morning and 
mashed banana sunlight surfs over the ЕШШ =, ч 
Gulf of Finland and washes through 
the bay windows tinting the room a 
shade of yellow. I wake up, dinner 
clothes and brogues still on, disoriented 
and beginning to panic. “Where am I? 
How much did I drink last night? = 
Did I offend anyone?” 7 

And that's when I remember— ( 
Г 


- 


l'm in mv room at the Hilton in 


Helsinki. and I couldn't have drunk 


too much because I never made it to | had been forewarned. While you sleep,” a curious request that came 
dinner. Гуе been conned by Finland's checking in, the concierge had iterated, without an explanation. I knew that 
midnight sun. “Make sure you draw the blinds when the sun shines a bit longer than usual tn 
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Опе of the last wildernesses of Europe, Levi 


Finland. I had visions of sipping a hot 
cuppa in an igloo near the Arctic, 
clothed in fur, looking up at the mid- 
night sun. I just didn't quite figure that 
l'd encounter it in Helsinki. 

"Nature has its sense of justice," 
remarked Teemu Тугу, my host. “It’s 
true that in Levi, in the north, the sun 
doesn’t set at all during the summers. 
But even in Helsinki we get about 20 
hours of sunlight." 

A short tram ride to Keskuska 
Centrum, the city centre, brings me to 
a bustling, vet lazy cornucopia of 
cafés, shops and historical buildings. A 
brilliant white cathedral known in 
Finnish as Tuomiokirkko is the 
symbol of Helsinki and sitting on the 
steps, vou get a superb view over the 
roofs to the South Harbour. Helsinki 
derives a lot of its character from its 
proximity to the sea—it’s surrounded 
on three sides, with almost 100 km of 
coastline and over 300 islands. The 
South Harbour is a popular tourist 
hangout. Its dredge-free waters allow 
massive cruise ships to dock right on 
the water's edge. There's an accordion 
orchestra playing in park next to the 
harbour and everyone's out. 

The Finns are no home-birds, 
especially on days like this. Open-air 
cafés throng with people—bikers, 


motorcyclists, pedestrians, tourists, 





and locals alike. | have breakfast with 
a few locals at the dock: fried herring 
and mashed potatoes—delicious and 
cheap staple fare (€10 or approx. 

Rs 690, beer €2 or Rs 138). 

The 250-vear-old island fortress 
of Suomenlinna is a short ferry ride 
away. A monument to military archi- 
tecture, built over six small islands, it 
offers a peek into Finnish history and 
gorgeous views of the Baltic. And vou 
can have a few beers while you're at 
it. Declared a UNESCO heritage site in 
1991, it's now home to an artist's 
commune, who pop back and forth to 
Helsinki on the ferry. 

Next stop is Pehlisaari beach, 
located on another island just off the 
coast. But on the edge of the island I 
find myself faced with people playing 
volleyball in the buff. Whoa! Гуе 
stumbled on a nudist beach and in my 
vest and shorts and am attracting seri- 
ous attention, not all of it welcoming. 
There's only one thing to do—let it 
all hang out! The wary glances cease 
and my intrusion is forgotten. 

For the next couple of days I rove 
the city on foot. There's a wide range 
of clubs and bars and an eclectic 


nightlife. Helsinki has a strong club 


culture and a buzzing live music scene. 


Tavastia is one of the best rock clubs 


in Scandinavia while Storvville, next 


Reindeer at 
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Suomenlinna sea fortress 
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to Parliament House, has been named 
one of the top one hundred jazz clubs 
in the world. The restaurants serve 
great seafood, as you'd imagine. 
Dishes like burbot and burbot roe in 
winter; perch, salmon and crayfish i 
summertime; and Baltic herring and 
vendace in the autumn. 

jut Finland's real treat lies about 
900 kilometres from Helsinki, about 
90 minutes in a plane—the small 
resort town of Levi, which sits a mi 
170 km from the Arctic Circle. Levi 
is at the frontier of onc of the last 
wildernesses of Europe, a land of 
reindeers, lakes and fells (a fell is a 
hill with few or no trees) where th« 
summer sun never sets. The Levi 
Fell village is a blend of Lappish 
exoticism, high-quality digs and a 
Ww ell-dev elk ped range of services. | 
has as many as 44 ski slopes and 884 
kilometres of snowmobile routes. 
Gazing at the night skv while on a 
husky or reindeer safari, with th« 
Northern Lights (Aurora Borealis) 
creating magical shapes, is the stufi 
postcards are made of. 


No surprise, then, that Levi is 
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known as the “official” resort of Santa 
Claus. Santa’s home is a fell called 
Korvatunturi (Ear Mountain), in 
Lapland. In fact, the Santa Claus office 
is located in the town of Rovaniemi, 
170 kilometres from Levi. Scores of 
cafés sit side by side with restaurants, 
art galleries and activity parks. A visit 
to the Husky park in the village of 
Köngäs is a must for canine lovers. 
The manager marches up with a 
reindeer alongside and tells me that if 
| pucker up, the animal will kiss me. 
After tacit consultation with the 
sleepy animal, I decline. 

Snow arrives in Levi in October 
and the town transforms into a hub of 
winter sports activity. With the 
Northern Lights illuminating the 
winter until the end of January, the 
summer months, with their unending 
daylight, are when people golf, hike, 
fish, and go on bike rides. Levi changes 
character with the seasons—the party 
atmosphere of winter gives way to à 
more tranquil summer. It's the kind of 
place you need to visit twice. 

On my last day in Finland, I take a 
one-and-a-half hour catamaran ride 
from Helsinki to Tallinn, the capital of 
Estonia, just 80 kilometres away. It’s 
like stepping into a fairy tale, perfectly 
preserved. I have lunch at the Town 
Hall square, and walk along the cobble 


stoned paths looking at the quaint 
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buildings. What's more, the alcohol's 


cheaper here than in Finland. The boat 
even stops just before entering Finnish 
waters to allow everyone to have their 
last cheap shot. 

Harri, a big burly Finn scated next 
to me, asks if | want a beer. And when 
we disembark, he grabs me by the 
collar and insists | accompany him and 
his girlfriend Nita to a Ducati show in 
the city. It's Sunday and the Moto GP 
race is being screened on a giant screen 
in the city, and a thousand bikers are 
here to cheer Mika Kallio, the Finn 
rider who recently made it to the top 
rung of Moto Gp. Finland is serious 
biking country. 

My flight back to Delhi is 
at night, but the sun's still 
shining, of course—it lends à 
surreal air to my whole expert- 
ence. As though untouched by 
space and time, Finland's verdant 
rolling landscape just adds to the 
effect. You're seized by the desire to 
do and see as much as you can, but if 
you stop for a moment, then utter 
stillness and silence takes over. Timid 
thoughts which usually would have 
been drowned out by all the clutter, 
stop and alight. Wonder if Dali ever 
came here—the dreamlike ambience of 
fluid time and space would have been 
right up his alley. Finland is a land 


where the clock really melts. M 








WHERE TO STAY 

Hilton Kalastajatorppa Hotel: 
Overlooking the Gulf of Finland, the 
hotel has one of the most picturesque 
views in town. Have dinner on the 
terrace with sea views at Restaurant 
Meritorppa. Rooms from €100-€300 
(Rs 6,900-Rs 20,700) inclusive of 
breakfast and taxes. 

Address: Kalastajatorpantie 1, 
FIN-00330, Helsinki, Finland, 

Tel: + 358 (0)9 45811 

Web: www.kalastajatorppa.hilton.com 


Vanajanlinna Castle: An experience 
in time travel. A castle built in 1918 
has been converted into a luxury hotel 
and golf resort, an hour's drive from 
Helsinki. Not for the minimalist. 
Suites start at €390 (Rs 26,910). 
Address: Vanajanlinnantie 485, 
FIN-13330 Harviala, Hämeenlinna, 
Tel: +358 (0)3 61 020 

Web: www.vanajanlinna.fi 


GETTING AROUND 

Take the Ferry: The South Harbour is a 
hub for local water traffic, with 
small ferries departing for 
Suomenlinna Maritime 
Fortress, Helsinki Zoo on 
Korkeasaari Island, and the 
historical town of Porvoo 
Sightseeing cruises leave 
from the Market Square, from 
May to the end of September, 
offering a maritime perspective of 
coastal Helsinki. If using public trans- 
port, a Helsinki smart card costs €33 
(Rs 2,277) for a day 


WHAT TO DO 
Summer Festival: The 
annual summer festival in 
May/June boasts live 
music, flea markets and 
a mix of tradition and 
contemporary art. Vappu 
is celebrated on May 1. The 
partying begins the previous 
evening, and on the following 
morning, everyone congregates in 
Kaivopuisto Park for breakfast and 
more socialising. 






Stockholm Party Cruise: The cruise 
leaves Helsinki at night and reaches 
Stockholm the next morning after a 
night of revelry, singing and dancing. 
Spend the day in Stockholm and catch 
the cruise back at night. Tickets range 
from €60-€150 (Rs 4,140-Rs 10,350). 


For more information and assistance, 
contact the Finnish Tourist Bureau, 
on tel: +358 0 93101 3300 or 

www. visithelsinki. fi. 
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Deepali Jain (front left) ~ $, 


and her aqua training 
class at the Body Rhythm , =z ^ 
pool in Mumbai Red i 
id your new year’s resolution list begin with an emphasis on a fitness THE BENEFITS = 
regime or weight-loss? It's been eight months now, you've got pamphlets | 4 
of every gym in your Vicinity (probably even a membership), but—don’t Helps ease pain 
tell me—you've scarcely even touched a treadmill. This is the most common Helps lose weight 
story in the world. But don't worry—there's a way to break the cycle. Go for Increases flexibility and 
a new experience, something fun and effective. Try aqua training. coordination » 
Aqua training is simply exercising under water, but what makes it so | : 
popular is that one can lose between 500 and 700 calories within an hour— Helps in relaxation 
a statistic that is unheard of when it comes to land-based workouts. Another Improves coordination 
incentive; You don’t need to know how to swim. A massaging effect 


Deepali Jain, an internationally-qualified aqua specialist, has been 
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conducting sessions for a 
decade. She incorporates a 
variety of underwater tech- 
niques—aerobics, yoga, kick- 
boxing, pilates as well as Tai 
Chi. For each one, a different 
flotation accessory is provided. 
For kick-boxing, for example, 
mitts, floating belts and boxing 
gloves are used, whereas ankle 
weights and dumb-bells may 
be used for circuit training. 

This evening, Jain is at the 
Breach Candy Club preparing 
a class with warm-up stretches 
in the shallow end. All 15 par- 
ticipants, including men and 
women between the ages of 19 
and 50 years, are looking for- 
ward to it. And why not—we 
all know that swimming is the 
best cardiovascular exercise 
around. And movement under 
water is far easier since the 
body feels almost weightless 
(only 10 per cent of the body 
weight on land). Furthermore, 
the water provides 13 times 
more resistance than air for 
every movement of the mus- 
cles. Aqua training not only 
increases your cardiovascular 
fitness, but also significantly 
reduces any risk of bone, mus- 
cle or joint injury since water 
provides a cushioning effect. 

Unless you’re a water 
baby and enjoy swimming, 
exercising in a pool might 
seem unnatural at first. But 
the body accustoms easily. 
Muscles become more flexi- 
ble and the movements 
become more defined as you 
move to the deep end, wear- 
ing a floatation belt, which keeps the body afloat 
vertically while you exercise. 

Today, the class is concentrating on circuit training. 
At the deep end, where the feet are off the tiled floor, 
participants are made to run—like one would on land. 
And that is just how it feels; as though the class is actu- 
ally enjoying a game of catch-and-cook in the pool. Jain 
explains that the effects of gravity are reduced in water, 
which give the joints a wider range of movements and 


ILLUSTRATIONS BY RAMEN SARKAR 











make the exercises easier. 

The focus shifts to the arms 
where floating dumb-bells are 
used. The water massages the 
arm, nudging and encouraging 
every movement made. The 
advantage of training in the 
pool is that the muscles do not 
work in isolation since water 
provides equal pressure from 
all sides; in practice, biceps are 
exercised along with triceps 
and quadriceps. 

As our focus moves from 
legs and arms to the shoulders 
and chest, the body keeps its 
cool. At the end of the class, 
none of the participants 
complains of exhaustion or 
tiredness or even dehydration. 
But this, of course, is just one 
of the pros of aqua exercise. 
“It’s the best way to convales- 
cence from a muscle or joint 
injury," says Jain. “It’s also 
recommended by doctors 
for people with arthritis and 
osteoporosis as well as 
pregnant women." 

For those who don't 
exercise or want to lose 
weight, aqua exercise is quite 
good. Apart from losing up 
to 700 calories during a single 
hour-long session, Jain asserts 
that women who do five 
» sessions a week and follow 


The advantage of training in the ` *^eslhr diet have los as 
pool is that the muscles do not 
Work in isolation since water 
provides equal pressure 


much as 2-3 inches per month. 
But the benefits of the science 
of aqua training are not the 
only reasons why it's catching 
on. Most of the country 
experience sultry, sweaty davs 
round the year. Aqua training 
cools one down. It may change the way even the laziest 
people think of fitness. M 


Aqua specialist Deepali Jain teaches at Body Rhythm 

(a gym) and to members of Breach Candy Club, Willingdon 
Club, Bombay Gymkhana. She also gives private sessions 
and has aqua training in Bangalore, Pune and Kolkata. 

Tel.: 9820094323; E-mail: www.deepalijain.com; 
jaindeepali@hotmail.com 
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QUESTIONNAIRE 


The elder daughter of ’80s star Moon Moon Sen is single, 
living in Mumbai and carving her niche in Bengali cinema. 









What do you like most about men? 
Well-mannered men who have a 
great sense of humour. 


What do you like least? 
Their incapacity to be faithful. 


Which country has the hottest 
men? 
Greece. 


Daniel Craig or Hugh Grant? 
I'd prefer Johnny Depp or 
Ashton Kutcher. 


What's a good approach 
for a girl like you? 
Charisma floors me all the way. 


How should a girl approach 

a guy she likes at the office? 
Be subtle but never forget that 
you're in a professional place. 


What should men have learnt 
about women by now? 

| could write a book on that one. 
First, pay attention and second, 
don't take women for granted. 


What is your stand on 
pre-marital sex? 

Each to his own. 

What constitutes a healthy 
sex life? 

Great chemistry and being 
open to communication. 


When is an affair permissible? 
Never. 


AS TOLD TO ANAMIKA BUTALIA 


RAM BHERWANI 
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RAMEN SARKAR 


Letter from the Editor 
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riends, Readers, Coun- 

trymen! Listen up—I 

don’t have much time. 

You see, this is my last issue of 

MORE, my final hour in the 

editor’s chair, and I have much 

to tell you before І depart from 

these pages, and your lives, once 

and for all. 

(Feel free to cry and wail, by the 

way, in a highly public fashion. But please 
use a hankie. It’s a swine flu thing). 


“4 


ка 
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A А ‚ 
ae These past eight months in your 
ЖЕ 

£e company have been such a pleasure that 
3^ 


PI just break into song. A horrible tune- 
less cacophony, to be sure, but still a song 
of joy, the kind of joy that you experience 
when you follow your true calling, when you make 










¿f a change in the world like Michael Jackson told us to. Oh 

i| Dear Readers, if you could see the smiles on the children's 

i| faces—children I’ve never met and never will, children 

E who have never even heard of MORE—you'd know 
E. H e exactly what I’m talking about. 


Mines (Those of you who want to beat the ground and 
scream "Why? Why?" please make your way to the front). 

But l've seen things that disturb me, too, my friends. Us lifestyle 
journalists, like war correspondents, are haunted by what we witness 
out on the front line. Oh, I’ve seen the pot-bellied businessmen in 
hotel lobbies, absently picking at their groin area before shaking 
hands. l've seen the MD with the comb-over and the Porsche Cayenne 
digging his nose at the dinner table. Many are the nights that I wake 
up, shuddering, a cold sweat on my brow. *What is it dear?"asks my 
wife. Oh nothing, just another lifestyle nightmare. 

This is why MORE's work is not yet done—as we set out to 
produce this latest issue about cocktails, there were those who said 
that cocktails were for girls and that real men drank whisky. This 
from real men with Rajnikanth moustaches and the bodily fragrance 
of a fishmonger's armpits. This, at a time when world's attention 
is upon us, at this critical hour! 

But fear not, Dear Reader, for I have a dream. I dream of a world 
in which the the Indian executive class knows to wait in an orderly 
queue and uses deodorant on a regular basis. À world in which board 
level corporates refrain from staring at white girls. In which belching 
after dinner isn't compulsory. 

Please carry the flame when I’m gone. л r Those were the days my 
friend, I thought they'd never end... M 





(Sanjiv Bhattacharya) 
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Dreams come to Jou when you are in deep 
deep sleep. With a Recron Certified pillow 
you'll notice how your head seems to 
sink in Almost lulling you to sleep instantly 
That's the special Recrort Fibrefill HBP! 
working its magic. Fluffy and comfortable, 
this pillow is designed to support your neck 
perfectly. Just so, that you sleep well and 
dream better every night 


И Home | 


Save your dreams forever 
Wouldn't you love to revisit your dreams years 
Later ? Or make sense of your strangest dream? = 
Open дп account on Www.dreamadiaryin and 
post your dreams in your own personal folder | 
u can share them with friends. create $ 


dream icons and even play games online 
Tow ou. V never lose a dream again = 
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4 YOUR MINI-MAGAZINE AT THE Ill FRONT WITH EVERYTHING YOU 
NEED THIS MONTH, INCLUDING FESTIVE BUYS, PLAYING WITH THE BEATLES 
THE HIDDEN SHERLOCK HOLMES, DURGA PUJA AND LEWIS HAMILTON'S 
CRICKET SKILLS... 





(Photography) 


Framed 


A new exhibition of images celebrating India is something to look forward to this month. BIBEK BHATTACHARYA 





A Ladakh Landscape 


ndia as a subject of photography is about as old as the two decades and has turned to professional photograp! 
art form itself. The sheer detail and unexpected images relatively recently, showing his images at the Lalit Kala 
that the country throws up is breathtaking in its scope. Academy in New Delhi in 2007 and at the Singapore Art 
Adman and photographer Sanjay Das has tapped into this Fair in 2008. An ardent traveller, he says his endeavour as 
rich mine of images and has come up with some great a photographer is to capture the warmth, spirit and sou 
photographs from Ladakh, Benares and other parts of the of the country. 
country in the exhibit titled “Close Up India”. It is a 
pretty wide range, from nature scenes to studies of “Close Up India" will be exhibited at the Open Palm 
people and everyday objects. Court, India Habitat Centre, 13th to 23rd September 
Das has been an advertising professional for almost 2009 (11 a.m. to 7 p.m.). Contact: www.sanjaydas.in 
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CALENDAR ys 
ph — [SEPTEMBER 9-OCTOBER 3] 


а Where: Sakshi Gallery, Colaba, 


Nee Mumbai. Contact: 022-66103424 
.... Cultural Debris by Ё. 








Witt uou end wht’ uae | wo N.S. Harsha 
and happening this month. | A collection of artworks of contemporary 
THU artist N.S. Harsha, dealing with issues of 
human existence and anxiety. 

FRI 

[SEPTEMBER 6-31] 

a = [SEPTEMBER 11-27] 

nna Sallai, Chennai, мш байн Ж E 
Contact: 044-27144000 RB bk oh а yh йи, Mumbai. 


сн ами, 14 Kashmiri Food Festival 


СЕ The rich flavours of Wazwan beckon at Marriott’s Indian restau- 
Pamper your senses with Blissful Touch, a . rant, Saffron, which plays host to the Kashmiri food festival this 


___ range of three unique spa packages at The Park, ж September. On offer are creamy gravies and kebabs, piping hot 
Chennai. The therapies are a combination of contemporary | gushtabas, yakhni, tabaq mass and Kashmir's phiri dessert. 
and traditional ayurvedic and Thai techniques . WED 

THU 


[SEPTEMBER 11-13] 








Where: The Grand, Vasant Kunj, New Delhi. m 
Check out: bttp:llwww.vanbeusenindiamensweek.com! 
SAT 
Van Heusen India 
3 
Men's Week ат. 
This men’s fashion week will 2 
have several shows and exhibi- MN. 
tions showcasing creations of | 
J.J. Valaya, Nikhil and Shantanu ч | TUE 
Rohit Bal and Manoviraj Khosla. ші 79. ID ÁN T 
Log [SEPTEMBER 19-28] 
NEM Where: All through Ahmedabad. 
l t | Check out: www.gujarattourism.com 
| = mu : ` ^ 
[SEPTEMBER 12-15] —— no Navratri Celebrations 
Where: Academy of Fine Arts, 2, Opposite Victoria 4 | FW : 
Memorial, Park Street, Kolkata. Contact: 033-22234302 т. The highlights of Navratri include folk performances 
Check out: http://rightsfilmfest.webnode.com|/ across Gujarat. Soak up the festival fun with some garba 
: A . SAT and dandia-raas. The climax to the festival of nine nights 
Human Rights Film Festival is Dussehra, symbolising the victory of good over evil. 
The Festival explores opportunities to work towards a better SUN 
society and bring about meaningful change. A line-up of “Oo ] 
internationally acclaimed documentaries and short films. м 
VI] [SEPTEMBER 26-29] 
wt Where: Ekdalia Evergreen, Deshapriya Park, Rashbehari 
[T——3 Avenue, Adi Ballygunge and Palm Avenue, Kolkata. 
[SEPTEMBER 22-OCTOBER 5] | AU Check out www.anadautsav.com 
Rd = Durga Puja 
Beck out: www.cricinfo.com ` 
w Celebrations 
Champion’s Trophy Durga Puja's a month early but 
Expect some great cricket in this battle m the joys stay the same. Check 
of the world's top eight teams. Hosts out old favourites like Ekdalia 
South Africa will play the opening SAT Evergreen or new upstarts like 
game against Sri Lanka at Centurion. Lake Town Adhibasi Brinda. 
SUN 
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ACROSS FIVE CITIES 


ITC Maratha, Ballroom, September 15, '09 
Sheraton New Delhi, Ballroom, September 18, '09 
ITC Kakatiya, Hyder Mahal, September 30, '09 
ITC Sonar, Pala, October 6, '09 
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MUSIC 


<< Воск)? 


Meet... The Beatles! 


Thirty-nine years after their break-up, enduring music and canny marketing 


ensures that it will be a Mop-Top deluge this September. BIBEK BHATTACHARYA 


t's a phenomenon that takes hold of 

the popular imagination once every 

decade—Beatlemania. Well, no one 
can any longer pretend that this is 
1964, but every ten years the Beatles 
are back on everyone’s playlist. Not 
only does it speak volumes for the 
quality of the band’s music, it also 
makes for great business. 

The last such shake-up was in the 
mid-Nineties, when the band released 
Live at the ВВС, Anthology I, II, Ш and 
the Anthology Book over a space of 
three years. It coincided perfectly with 
the blossoming Britpop movement in 
England, reinforced the band's cultural 
clout and they earned a few hundred 
million dollars. This decade, there has 
been the Broadway show Love in 
2006, the chart-topping compilation 1 
in 2000 and the outpouring of grief 
surrounding the death of George 
Harrison in 2001, but come September 
2009, and it will be raining Fab Four! 

First off, the much-awaited Beatles: 
Rock Band role-playing game. To be 
released for the Xbox 360, PlayStation 
3 and Nintendo Wii, it'll finally allow 
gamers to play with the band, as band 
members. A massive business push, as 
always, and to many Beatles’ fans, it'll 
also be a dream come true. Coming 
your way on 9.9.09, it'll have you 
chanting "Number 9, Number 9," with 
a glazed look in your eyes. 

Of much greater musical impor- 
tance is the release of properly re-mas- 
tered versions of the band's back cata- 


Screen shot f fen 
The Beatles’ Rockband 


logue—which includes all their studio 
albums from Please Please Me to Let it 
Be as well as the extended EP Magical 
Mystery Tour and the compilations Past 
Masters Vols. Гапа II. The Beatles are 
probably the last major rock act that 
has resisted either re-mastering or the 
digitising of its catalogue, probably 
with an eye towards future earnings. 
Well, now that the Ср is dying a slow 
death and music becomes more frag- 
mented, The Beatles have suddenly 
decided to release re-mastered stereo 
versions of the albums. On the face of 
it, the timing looks a little ridiculous. 
But those who've heard Love will 
realise that it's a big deal. Re-mastering is 
the aural equivalent of the haze clearing 
after rain. Buried nuances and melodic 
lines jump out at you from songs you 
thought you knew so well. On top of 
that, the magic of stereo ensures that the 
sound spectrum is better divided and is 





coming at you from all sides. 

Beatles records on cassettes and CDs 
Were always loud, that is, the 
difference between the loudest and the 
quietest bits were reduced in the mix. 
The re-issues promise to restore the 
sound of the original vinyls, which will 
ensure greater dynamic contrast, and 
deeper grooves. 

The music of the band's 1965-1970 
output is so rich—there's just so much 
to hear in every track—that it seems 
almost criminal that they did not do 
this earlier. Paul McCartney's 
galloping, inventive bass playing, and 
George Harrison's neat, thoughtful 
little guitar lines are some of the great 
joys of pop music, and finally, they can 
be heard in all their glory. Oh, and the 
bands’ company Apple Corps will rake 
in a cool few millions. Beatle-music is 
recession-proof, so here's to a great 


autumn of all things Fab. M 
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<< Influences >? 


The Books That Shaped My Life 


Pushpanjali Sharma, Brand Director, Bentley and Lamborghini, 
was irrevocably affected by Shakespeare. 


Joan of Arc, Mark Twain 

| will forever be inspired by the story of this peasant girl who 
followed her dreams against all odds. Conviction, self-belief and 
the courage to follow one’s heart is what epitomised Joan’s life. 
Joan believed she was guided by the divine, and like her, I, too, 
feel that all of us have angels guiding us. We just need the 
courage and the belief to do what we truly want to do. 


Julius Caesar, William Shakespeare 
I first read this in high school, and was deeply moved by the fate of 
Marcus Brutus. Brutus was an “honourable man” who consciously 
strove to do what he believed to be righteous. While his intentions were pure, 
his one misguided choice brought about his fall from grace. The importance of 
the grave impact one wrong choice can have on our lives is what | took away 
from this book. It’s our choices that mould our destiny, and not vice versa. 


lacocca, Lee lacocca & William Novak 

Lee lacocca, “the father of the Mustang”, rose spectacularly through the ranks of 
Ford Motor Company to become its President, only to be toppled eight years 
later in a power play. This book is a first-hand account of the goings on in Ford 
and other global companies. While the book underlined several 
warnings, it was also a messenger of hope. Diligence, quality and 

smart work (as opposed to hard work) always win in the long run. 


Rebecca, Daphne Du Maurier 

“Last night I dreamt I went to Manderley again”. 1 still get goose 
bumps thinking about that opening line. The story is an exploration 
of relationships, as well as a discovery of one's relationship with 
self. So much of what happens in life is the result of 

our perception. 


Celestine Prophecy, James Redfield 

The story brings to life spiritual ideologies rooted in ancient 
tradition. | recommend it to all those who believe there's more 
to life than what meets the eye. Also to those who do not believe. M 
AS TOLD TO ANUMEHA CHATURVEDI 
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THE CURIOUS 
CASE OF 221B 


The Secret Notebooks of john Н Watewn, MD 


Нотадеѕ and deconstructions 
have veered from the irreverent 
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ince the beginning теп have tried to figure ош women. Some 

have succeeded, most have not. Wars have been fought, debates 

have raged, empires have fallen, all in the pursuit of solving 
the mother of all riddles - what attracts a woman to a man. Well, we 
have done our research and have come to a conclusion. A man must 
possess a few basic qualities for a woman to be drawn to him - power, 
style, the ability to protect and a level of sophistication. Women have 
laughed at us, shaking their heads, saying that such a man exists only 
in their wildest fantasies. But that was all more than a year ago. 
Because since then, the world has been witness to a complete male 
makeover. After all, it saw the debut of the Maruti Suzuki SX4 the 
car that had women all over screaming ecstatically that men are 
finally back. So, let's see how SX4 scores as а man, shall we? 

Now we know that a balding man with à 

paunch is downright revolting to any 
And in health 


obsessed society, it's all about 


woman. today's 
having ‘the body’- abs, biceps, et 
al... And the best physique on 
roads these days IS 
undoubtedly SX4's. Muscles, 
muscles and more muscles. 
Right from the hood to the 
bench 


into the 


tail bumper, it has 
pressed its way 
supermodel league. 

Another important fact our research threw up is 
that nothing makes a woman's knees go weaker than à 
man who is powerful. And power is something SX4 wields plenty of. 
Let's take a closer look at the four-cylinder in-line 1586 cc engine under 
the sculpted bonnet. This all-aluminum beast 15 packed with hi-tech 
goodies like a chain drive system, drive-by-wire digital throttle as well 
as double overhead cams and 16 valves. Output is a whopping 102 bhp 
@ 5500 rpm, catapulting the car to 100 kmph in just 12.10 seconds*. 
Tap on the pedal, and that car in front is instantly dispatched to your rear 
view mirror. Tap on the throttle and leave boredom behind. So when it 
comes to performance, SX4 is a tick in all the right boxes. 

Another mark of a man is how much sophistication he can exude. 
And it doesn't get any more sophisticated than SX4. The first thing that 
strikes you is the macho environment. The sporty-looking dials, the 


chrome highlights against the black interior, the neatly integrated sound 


system, the luxurious beige seats, all add to that manly yet elegant look. 


And a real man is never a bore. In fact, he is the perfect entertainer 
Just like SX4. After all, it comes with an integrated stereo with remote 
Thie CIhMPY/WMA nlaver with AM/FM tuner delivers 


— PS 













MEN ARE BACH 


neat audio controls on the steering mean that you never have to take 
your hands off the wheel again to control your music. Add other 
features like PET bottle holders on all doors, headlight on and key-off 
reminders. illuminated key cylinder ring, centre console with cup 
holder, and the list is still far from complete. 

SX4 also scores big on comfort. Automatic Climate Control in SX4 
ZXi rather than the common HVAC and adjustable power steering as 
standard in both ZXi and VXi. Central locking, electrically adjustable 
ORVMs, day and night rear view mirror, high-mount stop lamp, glass 
antenna. All standard. 

And when it comes to protection, the SX4 ZXi envelops you with 
two airbags, ABS and EBD, three-point seat-belt with pretensioners, 
force limiters and a side impact protection beam. SX4 sure knows how 
to keep you safe, just like a man should. 

One of the more vital qualities a man must display is 
his ability to always stay in control. And 5Х4 is one such 
man who never loses his grip. Especially when 
it comes to the notorious Indian road 
conditions. While others have to 
their 
SX4 just 


sails over them. Yes, it's the 


daintily pussyfoot way 


around potholes, 


suspensions that enable you 


to drive on bad roads 
without going for a pogo 
ride. But suspensions are just 
F the story of the car's imperturbable 
Gs not hard to see. The Limca Record 
breaking ground Clearance and huge 16 inch alloys with their big fat 
high-profile tyres wouldn't look out of place on an SUV 

But what makes a man really exciting is his sense of adventure 
And there is probably no greater adventure than taking a road car to a 
rally. When Suzuki announced they w ould enter the World Rally 
Championship with the Suzuki World Rally Team, they chose SX4. No, 
it wasn’t exactly the Maruti Suzuki SX4 available in our showrooms 
The rally version didn’t have a boot and it had a different engine. But in 
essence it was the same car. Recently the SX4 ‘Hill Climb Special’ won 
the Pike's Peak Colorado (USA) Challenge. Closer home SX4 has also 
conquered the challenge of the Raid-de-Himalaya. Quite a feat for a city 
car, isn't it? 

SX4, undoubtedly, can take оп any challenge that come its way. But 
if you don't believe us, just visit your nearest Maruti Suzuki showroom 
and check out for yourself just why SX4 has got everyone calling it the 


‘man amongst cars’. Happy discovering. 
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INTERVIEW 


Mr Hamilton 


Will See 
You Now 


On a flying visit to Delhi, F1 superstar 
Lewis Hamilton sits down with 

BT MORE to talk about hanging 

out with Yuvraj and sleeping through 
Delhi traffic. 

KUSHAN MITRA 


M. The first half of the season was very 
difficult for you, how did you manage 

lo keep yourself motivated? 

LH: It wasn't easy, but you just have faith 
in yourself and in the team and you have 
to keep pushing. Thankfully, the team wor- 
ked very hard to improve the car and | was 
able to win in Hungary. They have really 
worked hard to make sure that the car 
can win races and that | can do my job! 


M. You played a spot of cricket today, 
you still have a bit of work to do... 

LH: (Laughs) Yes, but | was just getting 
some tips from Yuvi (Yuvraj Singh), 

50 | think | can still improve a bit. 


M. Are you a watch man? 
LH: Well, | have grown into a watch man 
thanks to my association with TAG. 


M. Surprising that you are not wearing 
the latest one then, the LS? 

LH: It's a personal choice, right? | really 
do prefer the Carrera and | do mix and 
match what | wear depending on the 
day and occasion. 


M: Obviously you take off the watch 


when you're racing... 
LH: Not always, it depends on how fitted 
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they are. This опе I'm wearing is 
perfectly fitted and it does not move 
about in my hand, but sometimes, the 
watch might have one link too many, 
so | take it off for the race. 


М. Ever since a very young age, you 
have been travelling all the time—Kart 
races across England, junior Formula 
races across Europe and now across 
the world. Don't you ever miss home? 
LH: (Laughs) You know what that does 
make you realise is that how precious 
the little bit of time is when you are 

with the people who matter to you. 


M. This is your second visit to India 
(Lewis went to Mumbai last year), 
but both are just day trips. Any plans 
of coming here for a holiday? 

LH: Yes, for sure. | mean | haven't 
managed to see the Taj Mahal as yet 
and I've heard and read so much about 
it. | don't know so many other places 
in India, but that is definitely one place 
| do want to see. 


М. So, you will come with Nicole 
(Scherzinger, Lewis’ girlfriend)? 
LH: Yes, obviously. 


М. So, did Delhi's traffic faze you? 
LH: No, surprisingly | am a very good 
passenger. Put me in the back seat and 
| can fall asleep in an instant. So, | slept 
most of the way really. 


М. it must be difficult for you, all these 
multiple time zones and schedules? 
LH: Definitely, your body can get hurt if 
you train without enough sleep. But the 
Singapore (Grand Prix) is definitely 

the most fun. Because we usually race 
around one or two in the afternoon our 
cycles are based on that. For Singapore, 
which is a night race, we actually have 
to adjust our body clocks around the 
night-time race. So you have breakfast 
around 2-3 in the afternoon and go to 
sleep around 5-6 in the morning, but 
your body thinks it is still in European 
time. It is really good fun. (The Singapore 
Grand Prix 2009 takes place on 
September 27). 


М. Isn't it difficult driving under 
floodlights? 

LH: No, they're really bright and you get 
used to them really fast 


М. This year has seen a lot of politics 
in F1 between the FIA and teams, did 
that affect you? 

LH: No, when you get into the car you 
just switch off from everything else and 
just race. Yes, but all that does affect 
everyone in the sport because all that 
the drivers and the teams want to do 

is compete and race. No matter which 
racing series you are in. 


M: There have been some interesting 
technical innovations this season, 
including the KERS (Kinetic Energy 
Recovery System) that you are using. 
How is that working for you guys? 

LH: Very well, KERS has been good for 
us and the Mercedes KERS system is 
the best. That is one of the great things 
about the McLaren Mercedes team, when 
we set out to do something we aim to 
make it the best. Our engine is clearly 
the best—Jenson (Button's Brawn GP) 
car uses it—and in time we will have 
the best car as well. 


M- Are you looking forward to racing 

in India in 2011? 

LH: Yes, | think it is great that Formula 
One is moving to new countries—China, 
Turkey and now India. It will great to race 
in front of Indian driving fans and 
hopefully the race will attract tourism 

to India as well. 


M: Even in the summer heat? 

LH: You know, there is always something 
about every race that makes it hard, if 

we race in this sort of weather it will 

be a challenge but we will compete. 


M: Which is your favourite track on the 
Calendar? 

LH: Generally the older circuits such as 
Monaco and Spa. 


M- And who was the racing driver that 
you most looked up to growing up? 
LH: Ayrton Senna. M 
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Fresh off 
- the Shelf 


From Louis Vuitton luggage to chic glam glasses, take 
your pick from these brand new buys. ANUMEHA CHATURVEDI 












FOR HIM 
«BlackBerry Curve 8520 Smartphone 


Boasting a new, user-friendly trackpad and media keys, the BlackBerry Curve 8520 is 
the most affordable of all feature-rich smartphones. The innovative touch-sensitive 
trackpad eases scrolling and selection and the smoothly integrated dedicated media 
keys better control music and videos. 

PRICE: Rs 15,990 

AVAILABLE AT: All Airtel outlets 





v Exception Solid Gold from Waterman 


A gold bar that writes. Exception Solid Gold is the Stunning 
new handcrafted writing instrument from Waterman and 


м, comes in а sleek quadrangular design. 
S PRICE: Rs 10 lakh 


bu AVAILABLE AT: Luxor Premium Division 
pw Office, Okhla Industrial Estate 
2? Phase III, New Delhi 
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‘Fuso Quadrato from de Grisogono 





Intriguing, surprising and amazing. Fuso Quadrato features an astonishingly original display of the second 
time zone function, a diaphragm mechanism, and is sure to delight frequent travellers and jet-setters 


On request 
Е AT: de Grisogono Boutique at The Emporio, Vasant Кип}, New Delhi 





\Ferrari Uomo 
Uomo by Thierry de Baschmakoff is the distinctive new fragrance from 
Ferrari, with top notes of Sicilian lemon and Calabrian bergamot 
Rs 2,300 
\ILABLE AT: Multi-brand outlets across the country 


‘Accessories from Louis Vuitton 


Contemporary shapes and improved functionality charact 
this "business line" from Louis Vuitton. The collection int 
laptop bags and cases like the computer case Cupertino a 
computer sieeve monogram 
£: Rs 99,500 upwards 
\VAILABLE AT: Louis Vuitton stores in Taj Mahal Palace & | 
Mumbai: UB City Mall, Bangalore; and DLF Emporio, Nev 
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FOR HER 
Clothes from FCUK 


V Choose from a wide variety of shoulder 
dresses, smock tops and jersey skirts in 
bright colours and playful paisley prints. 
PRICE: Rs 1,295 upwards 

AVAILABLE AT: FCUK stores across the country 


^Emerald Collection from 
H. Ajoomal 


Using a fine selection of Columbian and 
Zambian emeralds, this collection includes 
some stunning neckpieces, paisley tops 
and cabochon rings. 

PRICE: Rs 1.85 lakh upwards 

AVAILABLE AT: H. Ajoomal store at Senapati 
Bapat Marg, Lower Parel, Mumbai 


STOCKISTS 2 
Louis Vuitton, DLF Emporio, New Delhi, 011-46690000; UB City Mall, Bangalore, 080-42460000; Taj Mahal Palace & Tower, Apollo Bunder, 
Mumbai, 022-66644136/ H.Ajoomal, Senapati Bapat Marg, Lower Parel, Mumbai, 022-24973266/ de Grisogono, The Emporio, Vasant Kunj, 
New Delhi, 9910201020/ Versace, Nariman Point, Mumbai, 022-30277040/41/ Luxor Premium Division Office, Okhla Industrial Estate, 

New Delhi, 011-26849211 
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Eyewear from Versace 


v Who says glasses can't be glam? Make a 
Statement with this funky new range of 
prescription eyewear from Versace. Like 
their sunglasses, this range, too, comes 
replete with glittering Swarovski crystals 
and colourful acetate frames. 
PRICE: Rs 10,000-20,000 
AVAILABLE AT: Versace Boutique, 
Shop No. 7, Galleria, Hotel Trident, 
Nariman Point, Mumbai 
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men s jewelry & accessories 


Sracelets e Cufflinks e Rings e Car Danglers e Key Chains e Money Clips e Pendants е EarStuds e Pens е Watches 


DEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Cell : 98203 75755 / E-mail : sales@devotie.us / Website : www.devotie.us ОКУ JEWELERS INC. + Boca Raton, Florida - 33432 
U.S.A. Tel. : (561) 368-0057 / E-mail: sales@dev-group.com DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail: dev-antwerp@gio.be 


Also available at : Mumbai - D G Jewels : 121-125 ist Floor, Earth Caste Shopping Май, Opp Ska Nagar. V. P Road, Prathana Sama; Mumbai- 400 004 Tel 23801030. Chennai- NATHELLA JEWELLERS- Т Neow 17 
lel, i 24380060 - Purasai Prince Towers Tel. : 26431555 Anna Nagar C36 Second Avenue Tel. : 26257500 Velachery 27 Velachery Main Road Tal. : 22582500. G. R. THANGA MALIGAI JEWELLERS - 13 

lel. : 2346 1234 - North Usman Road, Chennai 17 Tel. : 2346 1515- Anna Nagar, Chennai 40 Tel. - 2626 4411. Tirupati - N. Т А Cecile, Opp. Town Club Tirupati 517 501 Tel. : 0877 - 2261345 боа, Panjim - JAVERI'S - 3 
Panjim Goa- 403001 Tel. :0832-3292321 / 6514004 Cell : 09370178265. Rajkot- PATLOON HIGH FASHION - Sardar Nagar Main Road, Rajkot, Tel. : 2468425 Nagaland - M/S HOME MART - Opp NagaShoppıng Arcadi 
Апай, Dwnapur Nagaland 797112. Tel 03862-233149 / 239044 Pune - Ranka Jewellers : CTS 4501/1 Empire Estate. Mumbai- Pune Road. Chinchwed Pune Next. To. Perni а 1 
Bhubhaneshwar - KHIMJI 621, Saheed Nagar, Јапраїћ Tet (0674) 3017777 Mrt Ashish 
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ur Guide to a Better Wardrobe 
THE COLLECTIONS 
MAKING THE CUT 


Italian 
JOD 


As Autumn/Winter 
collections make 
their way to the 
stores, we take a 
look at two distinctly 
Italian styles that are 
coming your way. 
BIBEK BHATTACHARYA 


High Style 
Versace 


The fashion 
house's Menswear 
collection for this 
season is being 
widely acclaimed 


as no-frills, sharp 
and to the point. Look One 
It's not hard to see c 

hv. While th The steel grey Versace 
why. VVnıle the — suit, which is as classic 
collection wears its as they come. But even 
climate change here there are tweaks, 
Chic well with with the jackets cut for 


contrasting pieces Orevity and teamed 4 
with, well, polo necks. 


In all-white and all- Don't be surprised to 
blue ensembles, see George Clooney 
the real story parading one soon. 
Is their wearability. 
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Look Two 
Polo necks feature in 

a big way in the collection, 
along with long, dark- 
hued overcoats secured 
fast with belts and sash, 
cut sharply and oozing 
elegance. The trousers 
become roomy and 
comfortable, with no- 
nonsense brogues 

and oxfords. 





Look Three 


The beautiful white 
wool coat teamed 
with a knitted polo 
neck. When Winter 
collections focus a 
bit too much on dark 
hues and tones, 
Versace's bright light 
colours are a wel 
come change 








True Stripes 


Ermenegildo 
Zegna 


They are famed 
for their fabrics 
and distinct 
Italian looks. 

For the Autumn/ 
Winter 2009 
collection, 
Zegna has gone 
pinstriped with 

a vengeance. 


Look One 


Pinstripes have always 


26 BUSINESS TODAY 


been the last word in 
grown-up power dressing, 
and the Couture Burgundy 
Suit hovers somewhere 
between the sheer will to 
power and Mafia Chic. The 
thinner the stripes, the 
meaner the look. Coupled 
with patent leather gloves 
and the severe slicked- 
back hair, it looks like a 
great buy for the season. 
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Look Three wt 


But when it comes to 
the Navy and Brown 
E Zegna collection, 
the emphasis IS on 
fatter stripes, which 
can be wom casually 
as well as formally as 
in this ensemble. 












STOCKISTS 





Ermenegildo Zegna 
New Delhi 
135 & 136 


(Ground Flo. 


Look Two 


The Double-breasted 
Trofeo 600 woollen suit. 


DI $ Етро! 
Nelson Mandela Маго 


Vasant Au 


The cut is slimmer than New Delhi-110070 
traditional double- 

breasted suits, and the Mumbai 

length is subtly reduced The Taj Mahal Palace 
This is easily the pick of and Towet 

the line, a connoisseur s Apollo Bunde | 
favourite—the famed Mumbai-400001 
Trofeo fabric woven ина 

with 15 per cent New Delhi 

silk, teamed with The Blue: 
flat-pleated trousers. (3-9, South Extension-1 


New Delhi-110049 
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Participating Designers for the 
Van Heusen India M 


Abraham & Thakore 
ANKY гт | 

Ashish N Soni 

Aslam Khan 

Ezma 

Fightercock by Abhishek Gupta & 
Gaurav Gupta 

Gunjan & Rahul 

Himmat Singh 

А) Valaya 

Kotwara by Meera & Muzaffar Ali 
Manoviral Khosla 
Narendra Kumar Ahmed 
Nitin Bal Chauhan 
Priyadarshini Rao 
Rajesh Pratap Singh 
Raivi Mohan 

Ravi Bajaj 

Rina Dhaka 

Rocky S 

Rohit Bal 

Rohit Gandhi & Rahul 
Samant Chauhan 
Shantanu & Nikhil 
Siddartha Tytler 

Tarun Tahiliani 

Vijay Arora 

Zubair Kirmani 
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(Grooming) 


The Qu ick 
Why can’t you get a decent 
haircut in India and what 
is Looks Salon in Delhi 


going to do about it? 


SANJIV BHATTACHARYA 





hey do this thing at hair salons, 

they offer you a choice between 

a regular stylist or a more expe- 
rienced "creative stylist" or “senior 
hair consultant” for a few hundred 
rupees more. And I always opt for the 
latter—why risk some intern turning 
you into à scarecrow when there's a 
master craftsman on offer? Besides, 
you don't get some fancy title like 
"creative stylist" for nothing, right? 

Wrong. The titles mean nothing. 
In fact, many of these experienced 
stylists are imbeciles, and dangerous 
ones at that—the kind whose titles 
have gone to their heads and are now 
as confident as they are cack-handed, 
liable to dismiss instructions from 
customers as an insult to their artistry. 
l've suffered these fools at Juice in 
Bombay, at Looks and Dar in Delhi— 
some reasonably well-regarded places, 
in other words—but I’ve no doubt 
they're everywhere. And this, dear 
reader, is a national embarrassment. 
Now hold on a minute—let me 

first dispel the notion that even 
talking about hair isn't fitting for men 
like us—proper men with chest hair 
and greater concerns like the credit 
crunch and nuclear proliferation. By 
this thinking, real men get their hair- 
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cut by a roadside barber in front of 
a cracked piece of mirror under a 
flyover while a line of hobos urinate 
freely nearby. It all lasts two minutes 
tops and at some point, the barber 
will inadvertently slap you about 

the face. That's a man's cut. 

But hair is important—appear- 
ances matter, surely we don’t have to 
argue this point any more. And even 
more than that, it’s an issue. Because 
the sad fact about modern India is 
that for all our Infosys and modern 
weaponry and whatever, you can’t 
get a decent haircut in this country. 
Or rather, as a colleague told me 
recently, “you can get a decent hair- 
cut in India, but unless you know the 
stylist by name, it could be a disaster. 
Do what I do—schedule your haircuts 
for when you go abroad.” 

Bina Punjani is the Creative Head 
at Looks Salon in Delhi, the salon 
that's been chosen to do the IFA 
awards. “I know why people get 
their haircut abroad," she shrugs. 
"Standards are much higher there. 


Here, it's so hit and miss. I was 
trained at Toni & Guy in London 
and worked there for four years. 
And the standardisation there comes 
through training. No one wants to 
invest in training in this country, 
business owners don’t see the benefit. 
That’s why we have foreign salon 
brands coming into India and charg- 
ing huge prices. People will pay if 
they know they’re getting quality.” 

What she’s talking about is an all 
too common malaise—the culture of 
the quick fix rather than the long- 
term solution. “The usual story is that 
it looks great when you come out, full 
of styling and product,” she says. “But 
a week later, it’s all over the place. It’s 
more about styling than cutting.” 

So Punjani is attempting to effect 
a revolution—to train a generation of 
stylists, raise the bar for hair styling in 
this country and create a salon brand 
that can be counted on for a certain 
minimum quality. To give those fancy 
titles some meaning, in other words. 
We wish her luck. M 
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METROWATCH © SOURISH BHATTACHARYYA ON WINE 
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PANNING FOR GOLD 


The pan-Asian restaurant can be notoriously a hit or miss. How does 19 Oriental 
Avenue at the Shangri-La shape up? SANJIV BHATTACHARYA 


concept a little problematic. Theres to even hope to present the 
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| ‘ve alwavs found the “pan-Asian’ unseemly in restaurants as 
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METROWATCH 


won't quality suffer? We've all heard of Jack, he of “all trades" fame. 
So I arrived at 19 Oriental Avenue at the Shangri-La, a little 
sceptical, to be honest. And my scepticism scarcely ebbed when 
the waiter handed me the menus—one Thai, one Chinese and 
one Japanese—17 pages in all. They felt heavy in my hands, like 
a homework assignment that I had to complete before I could eat. 
India Jones in Mumbai does a great job of simplifying the choices at 
hand and rendering them accessible. But here, I found myself wading 
through obscure terminology like Kanmi, Dian Xin and Manjsavirat 
and ultimately just closing the volumes with a snap and shooting from 
the hip. I knew in my gut that the kitchen couldn't possibly do every- 
thing on the menu to the same standard, that some dishes were simply 
better than others and I didn't know which ones. This is how choice 
can make us unhappy—we're under pressure to make a selection, but 
there are too many options, so we're never sure if we've made the 
“right” one. And as soon as we've ordered, we feel like we're missing 
out. It's the same with the giant buffets you get on Sundays. 
Admittedly, this isn't a problem exclusive to the pan-Asian model. 
The food was fine, not sure that sweet and sour is doing justice to 
Lobster, but it was perfectly edible, as was the Sushi and the Dim Sum. 
But there's no call for those awful adjectives like “divine” and “sump- 
tuous”. A rabble of Australian wine tasters were creating a racket in 
the bar behind us and we ate our food in something of a hurry. Then 
along comes the bill—a bottle of New Zealand Cloudy Bay clocked 
in at something close to eight times the price in the us. M 
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ADDRESS: 19 Oriental Avenue, Shangri-La Hotel 1 
СОМТАСТ: 011-41191040 A 

OPEN: 12.20-2.45 p.m. and 7.30-11.45 p.m. One of South Delhi's finest resta 

MEAL FOR TWO: Rs 3,500 (food only) Shalom, iS NOW offering light 

MUST TRY: Signature Dumplings with Mushroom and Bamboo Shoot, Mediterranean lunches. See you there. 
Deep Fried Lobster Tail in Sweet and Sour Sauce, Gindara Lemon Butter SANJIV BHATTACHARYA 


ou probably know Shalom by 
The Chinese section at the Shangri-La now, it’s won all the prizes. The 
place with the vibe, the Djs, the 
hanging chicken kebabs, the best 
hummus in South Delhi, the balcony 
floor, the minimalist bar. But you 
probably haven't seen it by day. 
Shalom's one of those nightspots, 
with the low lighting, the mellow 
beats, a place to chill and drink wine 
and wade into the Baba Ganoush. 
Well, things change. Now chef 
Raymond Wasser has introduced a 
lunch menu—adding to the six or 
so pages he already has for dinner. 
There's all kinds of soup and salad 
and tapas going on—Prawn Bisque 
and Asparagus and Orange Salad; 
Fish Skewers, Crispy Lamb Bites 
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and Pan-fried Chicken in Tangy Mustard sauce. Our hands- 
down favourite was the Scrambled Mushroom Pita, possibly 
the finest vegetarian tapas dish in the subcontinent. But I’m 
not turning my nose up at the Lamb Moussaka either. If you 
can handle lamb at lunchtime without falling into a coma 

at that important meeting around 4 p.m., then give it a 
try—the sauce is killer. 

Being in Shalom by day is a dangerous gambit, though. 
The place is seductive, it leads you in, removes your jacket 
and before you know it, you’re two glasses in and asking 
the 0] what that tune was with the funky sitar and that 
Moroccan girl singing. Then you're calling the office— 
hold all meetings—and asking, in all seriousness, for 
Chocolate Salami, a dessert which only sounds like a 
Nigerian porn star. Oh, and what the hell—make mine 
a Lychee Martini. When you do it right, there’s no meal 
quite as decadent as lunch. M 


ADDRESS: N Block GK-I/ D Block Market, Vasant Vihar 
CONTACT: 011-41632280; 41688993/94 

OPEN: 12.30-3.30 p.m. 

MEAL FOR TWO: Rs 1,500 (food only) 

MUST TRY: Mushroom Pita, Melon & Prawn Salad, Lamb 
Moussaka, Pan Fried Prawns with Paprika and Saffron White 
Wine Veloute, Chocolate Salami 





NISHIKANT GAMRE 


Mumbai 


Known best for its authentic Indian 
cuisine, Kebab Korner at InterContinental 
Marine Drive is going the healthy way. 
ANAMIKA BUTALIA 


ith a view of the Queen's Necklace, 
Kebab Korner at InterContinental 
Marine Drive has an advantage over 


most Mumbai restaurants. The view of the sea 
lends tranquility unlike anywhere else and yet 
the restaurant manages to create a buzz of its 
own. It accommodates up to 80 at a time with 
its large tables meant for groups of four and 
more, making it an apt dining option for 
corporates in the day and families in the night. 
Kebab Korner has won accolades for being 
the Best Indian Restaurant in Mumbai for two 
consecutive years. So, it comes as a surprise 
that a place which is synonymous with a luxu- 
rious layer of butter on the dal makhni and the 
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mouth-watering biryani has intro- 
duced the Kebabbq Wellness Combo 
Meal for lunch. “Corporates who 
come for lunch are relieved to hear 
of the wellness meal,” says Executive 
Chef Amit Bharadwaj. 

There are four variations of the 
combo meals. The soup, salad and 
wrap (prepared in wholewheat) is 
very popular, but beating it to top 
position is the soup, salad and grill 
option. Vegetarian and non- 
vegetarian grill options are plenty of 
which must-try options are the pud- 
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ina paneer tikka, Afghani murgh tikka 
and pompret tikka. The carb "n fibre 
lunch includes a salad, a biryani and 
a bowl of raita—made with cumin- 
seasoned probiotic yogurt. The other 
variation is the ‘Keep it Low’ lunch, 
which includes a side portion of 
organic roquette and grilled broccoli 
salad and a low Gi rice biryani. 
Regardless of how full one is, the 
dal makhni remains a highlight here. 
And as regulars already know, every 
meal is complimented by the best 


view in the city. 





NISHIKANT A MRE 


ADDRESS: InterContinental Marine Drive, 
135 Netaji Subhash Road, Marine Drive 
CONTACT: 022-39879999 
OPEN: 12.30-3.30 p.m 
and 7.30 p.m.-12 midnight 
MEAL FOR TWO: Rs 5,600 
(excludes alcohol) 

| TRY: The Kebabbq Wellness 
Combo Meal, Dal Makhni 


Now the name is also Premium 


SWOSII PREMIUM 
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IE ШИ. ЭЧ Swosti Plaza has long been recognized as Eastern 

Ee Indias biggest Convention and Business hote 
Equipped with every 5 Star facility and service 

this platinum class hotel has the largest number 


of rooms. It is also the first hotel of Orissa to де 
the ISO 9001: 2008 certification. 

A premium hotel deserves a premium name 
Swosti Plaza from now on, will be known as 
Swosti Premium. 
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World Class Rooms 






World Class Rooms 
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Superb Leisure Facilities Multi Cuisine Restaurant Discotheque 


— n ша | Phone — +91-674-3253515, Email — reservations@swosti.com, Website — www.swostihotels.com www.swosti.con 
SWOSTI PREMIUM P-1, Jaydev Vihar, Bhubaneswor—751013, Orissa, India. Ph: +91-674-2300008 / 14/28/69/83/32535M/ 3253515 / 3252602 

- eed ee Fax: +91-674-2301880 / 2300108. Email: info@swostiplaza.com, Kolkata Office: Ph: +91-33-22805471 / 22, 22874997, Email: kolkataeswosti com 
BHUBANESHWAR’S FINEST HOTEL . bmkoléswosti.com, Delhi Office: Ph: +91-11-26179067 / 41654120, Email: dethi@swosti.com, Jharsuguda Office - 06645 - 279088, Email — jsgéeswosti.com 
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HOSPITALITY AT ITS BEST 


Business Hotels in the East. 


How often have we seen the busy executive of today , hopping from one destination to the other , glued to his laptop , 
living out of a suitcase where the hotel room is his only refuge. It is a reality. When more and more time is spent away 
from home & hearth the favorite hotel room provides the ultimate comfort in a faraway city. 

The bustling Metros of the East play host to some sophisticated business hotels that offer a range of facilities to the busy 
executive class. Cosy rooms , health food , best in class communication & conferencing facilities that guarantee the best 
value that money can buy. Showcasing a few such hotels here . 


The SWOSTI Experience 


SWOSTI GROUP in its constant endeavor to provide the best of services. has been 
the pioneer in the State of Orissa's hotel industry for years 

Hotel Swosti at Janpath provides a multi option entertainment facility for v Siting 
tourists and business executives. In last 23 years it has won some of the most 


prestigious National & International awards 

As a property, “Swosti Premium” has a distinctive advantage over all other 
properties in entire Eastern India. Swosti Premium is the largest hotel and convention 
centre in Orissa, with 5-star facilities, and is the 1st hotel in Orissa to get ISO 9001- 


2008 certification. Facilities in the room and consumables are of superior quality 


Swosti Premium is transforming itself into a hi-tech leisure, corporate and 
convention abode with more value added customer friendly facilities from Wi-Fi te 
returbished, ayurvedic spa, economic convention packages and many more 
Plaza Club” at Swosti Premium offers state of art, sound & light Discotheque. | 

& Billiards, a Cozy Bar with discounting benefits on food. rooms, swimming poo 
health club, restaurants & bar not only in Hotel Swosti & Swosti Plaza but in man 
hotels across the country for its members. "Swosti Palm Resort” at Gopalpur-on 
Sea with 26 air-conditioned rooms, conference facilities is vet another new addition 
“Swosti Travels’ is an IATA accredited, ISO 9001 : 2008 Quality certified 
destination management company. Recognised by Govt. of India & Govt. of Orissa 
mor at DATA ACTA JATA AAI IATA ТАЕ! Cll ASSOCHAM WI CHIO ot А 
n жй T im М А, IAA AU ii E ASSUL be rks ЕОМ 0 ti Group receiving the Business Excellence Award 
winner OF тапу national & international awards for excellence in services iu froméicn ble Chief Minister Sri Naveen Patnaik 


Ё LO ATEL The HHI Kolkata & Bhubaneswar 


for the eastward bound.. 
AN C be 0 Y0 U RSELE BY TH t RIVE R or eastbound traveller what can be a better choice than The HHI. In Kolkata 


the city's best located first five star hotel exhibits the elegance and 








loatel, one of Kolkata's latest addition to Hospitality is situated at the city centre grandeur with the most modern amenities. Located at the heart of the 
just off the shore of Ganges. Relax by the river and watch the setting sun wash metro, the hotel is in close proximity with the commercial sector and other places 
the gently flowing waters in red & gold. Complete with conferencing facilities, of interest. Apart from the unsurpassed service and delicately designed 
multi-cuisine restaurant, lounge and bar facilities, it gives you the best of both worlds interiors, the dining and leisure outlets pen a new definition of contentment. After 
- business and nature. This is an unique experience of living on the river while all a hard day's grind let your senses unwind at the Virgose, the lounge bar or shake 
business centers are ata stone throw distance. a leg at Underground, the numero uno night spot. An all your fantasies of fine 
Be a part ofthe Anchorexperience. ген eg in at Kalash, the Indian speciality restaurant or Mythh, the 24-hr 
| | coffee shop. 





If the destination is Bhubaneswar nothing can beat the excitement of The HHI. 

This most conveniently located, new plush and exquisite establishment is 

= - > reflective of a charm and aura of its own. Contemporarily designed rooms with 

ст four fixture toilets and the sophisticated décor provide the perfect setting to 

em collect oneself. The Lounge Bar with its finest selection of spirits, Kebabs 

— 7 o . p unlimited providing an infinite choice of Indian delights and Flavours with an 

74 T array of finest international cuisine, complements the signature style of The HHI 
Group. Welcome to The HHI, Explore to experience! 
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NEW 





At The Kenilworth, you are the centre of our 
universe. Impeccable service, friendly staff 
and modern amenities make your stay a 
delightful one, whether it’s business or 
pleasure. Indulge in our traditional and 
gourmet fare at The Marble Room and 





KENILWORTH HOTEL 
KOLKATA 


A CNCC 


The Russel Suite 





Aromas or swing in true English style at 
The Big Ben : our signature pub. For further 
details and information on our SPECIAL 
FESTIVE PACKAGES, do call us on 
+91 33 22823939 / 40. Come, experience the 
difference! 


New Kenilworth Hotel Kolkata, 1 & 2, Little Russel Street, Kolkata 700071 
P +91 33 22823939/40 * F +91 33 22825136 * E kenilworthkol@kenilworthhotels.com 


www.kenilworthhotels.com 





COLUMN 





day to take two colleagues out 

for lunch at Veda, an underrated 
restaurant at Connaught Place, 
Delhi, that serves great kebabs 
but gets noticed only because it 
was designed by couture sultan 
Rohit Bal. It was a bad day 
because the rain gods decided 
to shower their bounty on the 
capital, and, because Delhi just 
can’t handle rain, the city was 
wallowing in misery. 

But when you're with two 
lovely, lively women who are 
discovering the pleasures of 
married life, and there's a 
decent Spanish wine—the 
Sangre de Toro from 
Torres—to keep everyone 
happy, the heavens can 
empty themselves out! 
Of course, I can't share 
the delicious gossip 
exchanged across the 
table, but I must tell 
you that the lunch 
confirmed my view 
that fruit-forward 
red wines can dance 
along with meaty 
kebabs and toned- 
down curries. 

The Sangre de 
Toro is a light-to- 
medium-bodied, 
ruby red wine—it 


| couldn’t have chosen a worse 


owes its name, which 
means *bull's blood’, 
to its robust colour. 
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Sangre de Toro owes its name, which means ‘bull's blood’, to its robust colour. 
It's hard to find a young wine looking so definitively red. 


It’s hard to find a young wine 
looking so definitively red. To 
drive home the point, each bottle 
comes with a miniature of a 
charging bull suspended from 

a red-and-white ribbon. 

The grapes that go into the 
wine are Garnacha, Carinena and 
Syrah, which have been grown 
in Catalunya since the time of the 
Roman emperor Augustus. The 
people who produce the grapes 
may have never heard about 
India—though Miguel Torres, 
who’s seen as an iconoclast 
among Spain’s winemakers, 
has been visiting India every 
year—but the fruit of their 
labour made our lunch 
more memorable than what 
we had expected it to be. 

We had ordered a three- 
course platter that opened 
with kebabs—we settled 
for the Peshawari lamb 
kebabs and gilafi seekh 


of finely-chopped bell 
peppers, tomatoes and 
onions. What followed 


masala—the chicken 

is cooked in a creamy, 
lightly-spiced gravy 
with chopped stalks of 
green onions (my non- 
vegetarian colleague— 
the vegetarian only had 


kebabs, which have earned 
the name from their quilt 


was my favourite dish at 
Veda, murgh bara pyaaz 


Carlsberg—had asked for chicken 
handi lazeez, a silken treat that 
deserves its name). To complete 
the treat, we got the gentlest, the 
most satisfying maa ki dal we 
have ever had. 

It’s hard to get one wine to 
agree with different elements of 
a meal—it goes against received 
wisdom. But Sangre de Toro, a 
great wine for all occasions (had 
it been French or Italian, it would 
have been priced much more than 
the Rs 2,250 plus УАТ that we 
were charged for a bottle), just 
got along with the meal as if it 
were some old friend. Its 
exuberant aroma, the sensuality 
of its spicy notes made time 
seem to stand still. 

That’s the quality of a great 
wine. It’s like being in a casino. 
You lose track of time. And if 
there’s a downpour outside, you 
have another reason not to venture 
out and keep the gossip going. 
The wine, say the tasting notes 
on the Torres website, goes well 
with stuffed peppers, game 
and meat dishes with spicy or 
sweet-and-sour sauces, 

I know why this delightfully 
ripe red wine from Spain got 
along with Veda’s murgh hara 
pyaaz masala. It's the sweet-and- 
sour quality of the gravy. Now, 
did anyone say you should never 
order red wine with chicken? M 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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cocktail 15 much more than 

just a drink. It ıs the by-word 

for well-being; for a warm, 
uzzy, happy feeling. Admit it, faced 
vith a Blueberry and Balsamic 
sorbet or an ice-cold Caipirinha, 
vould you ор! lor tea? 

І пеп again, cocktails are not just 
about the good vibrations. They also 
uel culture. Could you imagine the 
azz 1920s without a Martini, or the 

un-soaked 1980s without Sex on 
he Beach? Ever since the legendary 
erry Thomas published 10 iconic 
ecipes in How to Mix Drinks; or, 
Гре Bon Vivants Companion in 
1862, no self-respecting party has 
zotten off the ground without 
200d cocktails. 

And so, this issue. We want you 
о party; we want you to have a 
200d time. So we got some of the 
yest bartenders to share their recipes. 
„Ve give you a low down on how to 
nake your cocktail bar and tell you 
ibout the best bars in the country 
or cocktails. We've done our 
xit. Now it's your duty to drink 


те and feel fuzzy. Cheers! 


Cocktail Ingredients 
The Cocktail Kit 
K-Z of Cocktails 
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Wine / Sparkling Wine / Liqueurs 
Champagne 


Tequila 
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Sambuca 


Martini/ Dark Martini 


Garnish 
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THE KIT 


1. Muddler: Used to muddle juice out of a lemon or lime— 
especially in case of Mojitos. Besides the word itself— 
“muddler"—you've got to have one. 


2. The Ice Bucket & Tongs: No cocktail goes without 
ice, cubed or crushed, shaken or stirred. Ice is the party. So get 
yourself a quality bucket, and a pair of tongs or two. 


3. Lime Squeezer/ Blender: Fresh fruit juice can be 
squeezed immediately if you have a squeezer (as in pic). When 
it comes to other fruits and vegetables, a regular blender (try 
opting for a noise-free one) is extremely convenient, too. 


4.Measuring Glass/ Double-headed Jigger: 
The single most important instrument in your arsenal—the 
double-headed jigger. Its smaller side takes in the 30 ml 
measurement whereas the larger side is the one you'll mostly 
use for cocktails. 


9.Bar Blade: Doubling up as a bottle opener is a bar blade, 





If you're serious about making cocktails at home, you're 
going to need some apparatus. ANAMIKA BUTALIA 


a multi-purpose bar tool. Its vinyl handle gives one easy grip to 
cut off foil and even shred some sugarcane. 


6. Shaker: The best shaker on the market is the Boston 
shaker. It comes in two parts—a stainless steel glass and a 
‘thick’ glass (it won't break on dropping). Without having to 
open the shaker and see the results, you can check to be sure 
of the consistency of the drink while shaking it. 


7. Strainer: Most shakers come with a lid and strainer. The 
Hawthorn Strainer has a spring coil and fits inside the glass, 
thus ensuring no spillage. Works nicely with the Boston Shaker. 


8. Wine (Cork) Opener: There are several types of 
wine openers. This one comes with two different edges for 
opening beer bottle caps as well as a retractable cork screw. 


9.Bar Spoon: ice to be pulled out of a glass, adding salt, 
pepper, Tabasco, sauces, correcting a garnish—it can all be 
done using a bar spoon. 


Where to get it: For a complete toolkit, head to Hypercity, next to Inorbit Mall, Malad Link Road, Malad (West), Mumbai; Tel: 022-40078400; 
Hyderabad: Inorbit Mall, Lower Ground Floor, Opp. I-Labs, Hi-tech City, Madhapur, Hyderabad; Tel: 040-65260929: 

The lifestyle store, Good Earth has bar tool kits at three stores in Mumbai and New Delhi, one in Bangalore and Chennai. Mumbai: 

Mansions, Raghuvanshi Mills, Senapati Bapat Marg. Lower Parel, Mumbai; Tel: 022-24951954 / 3840; Delhi: 9 ABC, Khan Market, New Delhi; 
Tel: 011-24647175; Bangalore: UB City Mall, #24, Vittal Mallya Road, Bangalore; Tel: 080-41738870/ 71; To locate a store convenient to you, visit 
http://www.goodearthindia.com/visitourstore.htm; (Good Earth doesn't have everything, but still, its tool kit isn’t half smart). 


GLASSES 


Before throwing a party, ensure that you have stocked up at least a kit of 
seven glasses of a single kind. For any special cocktail evening, ensure 
you have the following list of glasses ready to use. ANAMIKA BUTALIA 


1. Margarita Glasses: The margarita cocktail glasses 
are specialty glasses, and are exclusively used only for 
margaritas. They have a thick, wide rim to hold onto the salt 
and the garnish. 


2. Wine Glasses: Use two kinds of wine glasses. A 
large bow! wine glass with a short stem kept exclusively for 
red wine or Sangria. For white, use a long stemmed glass 
with a smaller bowl 


3. Tumblers/ Old-fashioned Glasses: These are 
short glasses that are used traditionally to serve brandy, 
cognac and whiskey—on the rocks, with soda, cola, or tonic 
water. Cocktails such as Whiskey Sour, Caipiroska and Mojito, 
too, sit best in these glasses 


4. Shot Glass: Even if you're never in the mood for a 


quick shot of vodka or rum, keep shot glasses handy. If the 
measuring glass goes missing, a shot glass can cover 


5. Champagne Flutes: Champagne or sparkling wine 
should be poured into tapered flutes or white wine glasses 
and not a wide bowl, so that the bubbles don't dissipate 
too fast 


6. Highball/ Collins Glasses: These аге tall glasses 
and can hold all sorts of mixed drinks and those with ice. The 
Long Island Ice Teas and Screwdriver (vodka and orange 
juice) are two such drinks to be served in these glasses 


7. Martini Glasses: These are the classic glasses. Afte 
you've stirred or shaken your cocktails in ice, strain them into 
these glasses. The martini glass is a wide-bowled glass with a 
long enough stem to ensure your drink stays cool for longe! 


Where to get it: Stylish bar glasses from Steuben Glass are available at The Right Address, D-2 Soami Nagar (South), New Delhi: 
Tel: 011-42593939. David Redman Barware Collection are available at the two boutiques of House of Raro at 211 Cariappa Marg, 
Sainik Farms, New Delhi; and at First Floor, Pheroze Building, 4 Stevens Street, Mumbai; Tel: 022-22049001/02. 
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There are more cocktails in the world than there are days in a 
year. So, we got some of the hottest bartenders to come up 
with the best. Enjoy! ANUMEHA CHATURVEDI AND ANAMIKA BUTALIA 


1. Classic Martini 

The most recognised mixed drink in 
the world. But, while James Bond 
likes it shaken not stirred, Churchill 
liked his Martinis dry, and a Churchill 
Martini is just gin in a glass straight. 
The classic martini's dryness is de- 
fined by the amount of vermouth 
added. The lesser the vermouth, the 
drier the drink. Serious Martini 
drinkers are very specific about their 
desired degree of dryness. As a point 
of reference, "dry" equals approximately 
1/4 ounce, “extra dry” constitutes a 
few drops, and when someone orders 
an "extra, extra dry" martini, they are 
essentially requesting what Churchill 
liked—gin or vodka, straight. 
INGREDIENTS: Gin - 60 ml 

Dry vermouth - 2 drops 

Olives (for garnishing) 

METHOD: Fill the glass with crushed ice 
Add a dash of dry vermouth, and gin. 
Garnish with pitted olives on a 

cocktail sword and serve. 

COURTESY: Rishi Raj Singh, 

The Sheraton, Saket 


2. Sour Mango Daiquiri 


Fruity, fresh and sour, this tropical 


drink is perfect for all occasions—back- 


yard barbecues, relaxing by the pool 
or a night out with friends. 
INGREDIENTS: Bacardi - 40 ті 

Lemon juice - 15 ml 

Fresh semi-ripe mangoes 

Crushed ice - 1 scoop 

METHOD: Add all ingredients in the 
blender along with crushed ice. 

Rim the glass with powdered sugar. 
Serve in a Coupette glass and garnish 
with a slice of mango. 

COURTESY: Rishi Raj Singh, 

The Sheraton, Saket 


Classic Martini 


A Classic Martini is preferably 
Stirred rather than shaken, as the 
shaking leads to dilution. 


3. Blueberry and Balsamic Sorbet 
Who would’ve thought that a cocktail 
that used vinegar could be this 
refreshing? The Blueberry and 
Balsamic Sorbet has become a Sunday 
brunch favourite among 

all and sundry. 

INGREDIENTS: Gin - 60 ml 

Blueberry - 1.5-2 bar spoon 

Lemon chunks - 6-8 numbers 

Lime juice - 10 ml 

Balsamic vinegar - 15 ml 

Mint leaves 

METHOD: To get this cocktail right, gently 
muddle lemon chunks and mint leaves 
along with blueberry and balsamic 
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vinegar and top it up with crushed ice 
Pour gin on top and garnish with jam and 
a mint sprig. 

COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


4. Tiramisu 

An espresso shot, chocolate, baileys 
cheese and chocolate sauce just 
about everything that makes one 
happy—makes up the dangerously 
divine Tiramisu cocktail 
INGREDIENTS: Vodka - 30 ml 

Baileys - 30 ml 

single espresso - a single shot 
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Mascarpone cheese - one tablespoon 
Vanilla ice-cream - one scoop 

Dark chocolate sauce - 30 ml 

Double cream - 10-15 ml 

METHOD: The Tiramisu is best served in a 
Martini glass with a mix of all ingredients 
shaken well with ice. A chilled glass and 
chocolate chip cookies on the side make 
this cocktail a wonderful choice. 
COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


5. Manhattan 


In 1874, socialite Jenny Jerome 

threw a party at The Manhattan Club 
in New York City to honour the 
recently elected Governor of New 
York. She wanted a drink for this 
special occasion and spoke to the 
bartender, who mixed rye whiskey, 
sweet and dry vermouth, and a dash 
of bitters. (The Manhattan is the first 
cocktail to use vermouth as a modifier). 
Jenny, utterly satisfied with the result, 
named the new cocktail the Manhattan, 
after the club. The original recipe 
calls for rye whiskey, but bartenders 
generally opt for Canadian whiskey 
these days, as it's the only widely avail- 
able whiskey which is still mostly rye. 
INGREDIENTS: Canadian Whiskey - 45 ml 
Sweet vermouth - 15 ml 

Angostura Bitters - 2 drops 

Cocktail cherry (to garnish) 

METHOD: Best served in an old fashioned 
glass. Fill the glass with crushed ice, and 
add two drops of Angostura Bitters, and 
the whiskey and vermouth. Stir. Garnish 
with a cocktail cherry and serve. 
COURTESY: Rishi Raj Singh, 

The Sheraton, Saket, Delhi 


6. Caramel Espresso Martini 

For all you coffeeholics, who'd like 

to be shaken, and stirred! The drink 

is sweet, mild, creamy and dreamy and 
is best served like any of your frozen 
iced espresso-based beverages. 
INGREDIENTS: House vodka - 40 ml 

Kahlua - 20 ml 

Caramel - 10 ml 

Sugar syrup -2 drops 
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Espresso - 45 ml 

METHOD: Mix and shake vodka, kahlua, 
espresso, caramel and sugar syrup with 
crushed ice. Strain and pour in a chilled 
Martini glass. Rim the glass with caramel 
and garnish with coffee beans. 

COURTESY: Rishi Raj Singh, 

The Sheraton, Saket, Delhi 





Manhattan 
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7. Singapore Sling 

Invented by Ngiam Tong Boon for the 
Long Bar in Raffles Hotel in Singapore, 
sometime between 1910 and 1915, the 
sling is a traditional cocktail. The 
original recipe used gin, cherry brandy, 
and Benedictine, and the current recipe 
from the hotel is much modified from 
the original, most likely changed 
sometime in the 1970s by Ngiam 

Tong Boon’s nephew. 


INGREDIENTS: House gin - 30 ml 

Cherry Heering - 15 ml 

Cointreau - 7.5 ml 

Benedictine - 7.5 ml 

Pineapple juice - 120 ml 

Lime juice - 15 ml 

Grenadine - 10 ml 

Angostura Bitters - 2 drops 

METHOD: Mix and shake all ingredients and 
pour over ice in an old fashioned glass. 
Garnish with a slice of pineapple and cherry. 
COURTESY: Rishi Raj Singh, 

The Sheraton, Saket, Delhi 


TISH KAUSHIK 
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8. Irish Espresso Martini 


A winter favourite in Copenhagen, 
Espresso Maritni, made here using 
Bailey’s Irish Cream is the ultimate 


Blood Orange 


smooth post-dinner cocktail. 
INGREDIENTS: Bailey's Irish cream 
Single espresso shot - 30 m! 

Grey goose vodka - 30 ml 

METHOD: Mix and shake all ingredients 
together. Drain it in a Martini glass. 
Garnish with coffee beans. 

COURTESY: Kamlesh Mishra, Magique 


9. Blood Orange 
The Blood Orange, with its sweet, deep 
red colored flesh, was most likely the 
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Kamlesh Mishra 

Bar Captain, Magique 

The young and unassuming bartender 
rustles up some of the most delicious 
cocktails at Magique. Hardly a surprise, considering he learnt his ropes early 
at The Imperial. Mishra, 26, has been with Magique for close to a year, and 
his previous assignments include buzzing hot spots Capitol and Athena. His 
personal favourites include layered shots and Cosmopolitan and first up on 
his list of celebs are Kate Winslet and Chelsea Clinton—guests he personally 
served and attended to, during his training days at The Imperial. "It takes 
great humility to serve others and | love my job. Where else would | get to 
meet these exciting, high-profile people?" 


result of a mutation that occurred in 
17th century Sicily. The drink, staying 
true to its name and the fruit, is 
crimson, strong mellow and sweet. 
INGREDIENTS: Grey goose vodka - 60 ml 
Monin Blood Orange syrup - 15 ml 

Lime juice - 10 ml ' 
METHOD: Fill the glass with ice. Mix all 
ingredients and pour in the old fashioned 
whiskey glass. Garnish with a slice of 
Spanish orange. 

COURTESY: Kamlesh Mishra, Magique 
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10. Applejack 


The drink pays homage to Applejack, 
a strong alcoholic beverage, originat- 60 ml of its contents in his drink. The 


man loved his new cocktail and drank 


salt rimmed Martini glass. 
COURTESY: Kamlesh Mishra, Magique 





ing in the American colonial era. 
INGREDIENTS: Grey goose vodka - 60 ml 
Monin green apple syrup - 15 ml 
METHOD: Mix and shake both ingredients 
with crushed ice. Drain and serve in a 
Martini glass. Garnish with a slice 

of green apple. 

COURTESY: Kamlesh Mishra, Magique 


11. Mango Passion Fruit Martini 


If you'd like to refresh and de-stress, 
look no further than the Mango 
Passion Fruit Martini. 

INGREDIENTS: Grey goose vodka - 60 ml 
Tropicana mango juice - 15 ml 

Monin passion fruit syrup - 10 ml 
Lime juice - 10 ml 

METHOD: Shake all ingredients with 
crushed ice and drain and serve in a 
Martini glass. 

COURTESY: Kamlesh Mishra, Magique 


12. Bloody Tini 


With tomato juice, a hint of 
Tabasco, and cranberry too, 
this is one bloody mix. 
INGREDIENTS: Lime juice - 10ml 
Tabasco - 4 drops 

Lea and Perrins Worcestershire 
Sauce - 1 drop 

Tropicana tomato juice - 10 ml 
Tropicana cranberry juice - 10 ml 
Grey goose vodka - 60 ml 
METHOD: Mix and shake all ingredients 


with crushed ice. Drain and serve ina." 


13. Wasabi Martini 


Adding wasabi to vodka creates a 
foamy green cocktail. In contrast to 
most drinks which get more watery 
over time, here the initial taste is 
mild, but after several minutes the 
heat and flavour intensify. 
INGREDIENTS: Lime juice - 10 ml 

Grey goose vodka - 60 ml 

Mapro Kiwi fruit crush - 15 ml 

Wasabi sauce - 2 drops 

METHOD: Mix and shake all ingredients 
with crushed ice. Drain and serve in a 
Martini glass. Garnish with a slice 

of lime and wasabi sauce. 

COURTESY: Kamlesh Mishra, Magique 


14. Harvey's WallBanger 

The legendary stories behind this 
cocktail are many but the one that’s 
least heard is about an American 
named Harvey who loved his vodka 
with orange juice. At a bar one 
evening, he spotted a bottle of 


Galliano on the bar top and asked the 


bartender to pour in a 30 ml in his 
drink. Many drinks down already, 
Harvey argued with the bartender 


so much of it, that as he was leaving, 
instead of the door, Harvey kept 
banging into the wall. And thus the 
name—Harvey’s WallBanger. 
INGREDIENTS: Vodka - 30 ml 

Galliano - 15 ml 

Orange juice - 120 ml 

METHOD: This cocktail is perhaps as 
simple to make as the screwdriver— 
vodka and orange juice, itself. The tall 
glass is the best way to make this 
cocktail. Just pour vodka over the cubes 
of ice and stir after you add orange juice 
to this mix. Top it up with Galliano and 
serve with straws as garnish. 

COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


Harvey s WallBanuger 


when he was refused the peg because 
it was considered too lethal to be 
added to an already spiked drink. It is 
said that Harvey picked up the bottle 
of Galliano in defiance and poured 
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15. Highball 

The story behind Highball goes such 
that an English actor, E.J. Ratcliffe 
brought this cocktail to the us and 
shared it with New York’s barman 
Patrick Duffy. 

INGREDIENTS: Whiskey - 30 ml 

Ginger ale 

METHOD: The cocktail Highball is always 
served in a highball glass. Fill the glass 
with ice cubes and add whiskey and 
ginger ale and stir lightly, and you're 
ready to drink the English way. 
COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


16. Pina Colada 

Evidently, a Puerto Rican pirate 
named Roberto Confresi aka El Pirata 
Confresi made a beverage that mixed 
coconut, pineapple and white rum to 
boost his crew's morale. This recipe 
was lost with his death in 1825 and 
would come to be known as Pina 
Colada several decades later. The first 
mention of this cocktail is made in 
The New York Times’ edition of 
August 16, 1950. 

INGREDIENTS: White rum - 60 ml 
Pineapple juice - 120 ml 

Coconut cream - 30 - 45 ml 

METHOD: Blend the ingredients together 
with crushed ice for a few minutes, then 
pour the mixture and serve in a tall glass 
with a pineapple shaped carving 

of the pineapple shell for garnish. 
courtesy: Manoj Jangid, Grand Hyatt 
Hotel, Mumbai 


17. Long Island Iced Tea 

This cocktail dates back to a summer 
evening at New York's Long Island in 
the 1970s. Robert (Rosebud) Butt, a 
bartender at the Oak Beach Inn, in 
the Town of Babylon, concocted this 
cocktail which is basically a mix of 
five different spirits. 

INGREDIENTS: Vodka - 30 ml 

Gin - 30 ml 

Tequila - 30 ml 

Rum - 30 ml 

Triple Sec - 30 ml 
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Long Island Iced Tea 





Pina Colada 





Sour mix - 10 ml 

Coca Cola - 90 ml 

METHOD: Shake it all together along 

with cubes of ice until the glass frosts. 
Keep a slice of lime in the tall glass 
before pouring the contents in. 
Traditionally, the cola is poured on top of 
the alcoholic mixture, but in this picture, 
the Long Island Iced Tea is upside down: 
the cola is poured on top of the alcohol 
mix. Add stirrer and straw. 

COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


18. Mudslide 


Served on the rocks, straight up, or 
with coffee, the Mudslide is a liqueur 
drink flavoured using Kahlua, which 
lends a distinctive texture and flavour 
of cocoa and cream. 

INGREDIENTS: Vodka - 30 ml 

Baileys - 30 ml 

Kahlua - 30 ml 


METHOD: However, you want to serve the 
Mudslide, all you have to do is to shake 
the ingredients together until the glass 
frosts and pour it over some crushed ice 
placed in an old fashioned glass. The 
glass remains the same if one prefers to 
serve it straight or on the rocks. Most 
prefer a tumbler but you could also use 
a Martini glass. The garnish, albeit, is 
standard: coffee or chocolate 

sprinkles over the poured drink. 
COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


19. Whiskey Sour 


The story behind the whiskey sour 
goes back to 1872 when an English 
steward sailed on a ship called 
"Sunshine" and landed in a Peruvian 
city to open a bar. In attempting to 
create a signature aperitif, the 
Englishman mixed whiskey with lime, 
and added a good dose of sugar. 
Fascinated by the delicious result, the 
drink was dubbed “sour” for its acidic 
taste and was made the specialty 

of the house. 

INGREDIENTS: Whiskey - 60 ml 

Lemon juice - 45 ml 

Sugar syrup - 20 ml 

Egg white (additional) 

Pineapple juice - 10 ml (optional) 
METHOD: All it takes to prepare a whiskey 
sour is to pour all the ingredients in a 
shaker, shake it well and serve straight in 
a chilled Martini glass. If you like ice, use 
an old fashioned tumbler and pour the 
mix on the rocks. Garnish with a spiral 
lime peel. 

COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


20. Bloody Mary 


In 1920, Fernand Petiot invented this 
drink while he was working at 
Harry's Bar in Paris—the hangout for 
Ernest Hemingway and other 
American expats. But the cocktail 
gained popularity only in 1934, in the 
same bar, when Tabasco sauce was 
added to the drink. The epithet 
Bloody Mary came as an association 
with a number of historical figures, 


especially Queen Mary 1 of England. 
INGREDIENTS: Vodka - 60 ml 

Tomato juice - 160 ml 

Juice - 15 ml 

Tabasco 

Worcestershire sauce 

Salt and pepper 

METHOD: The best way to serve the Bloody 
Mary is to use a tumbler and add 
Tabasco, Worcestershire sauce, salt and 
pepper in an old fashioned glass and 
pour the remained ingredients in the 
same glass with ice. 

COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


21. Gin Rickey 

Popularly served on the east coast of 
the Us was the Lime Rickey, which 
can be combined with any one spirit 
available. The Gin Rickey is the most 
favoured cocktail around the world. 
INGREDIENTS: Gin - 60 ml 

Lemon juice - 30 ml 

Carbonated water 

METHOD: Pour gin and lemon juice in a tall 
glass with ice and top it with soda or tonic 
water, and add a lime slice as garnish. 
COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


The name Gimlet comes from the 
name of a naval surgeon, Gimlette, 
who introduced this drink as a means 
of inducing his messmates to take 
lime juice as an anti-scorbutic (a 
disease that induces spots on the skin). 
INGREDIENTS: Gin - 60 ml 

Lemon juice - 30 ml 

Sugar syrup - 15 ml 

METHOD: All the ingredients have to be 
shaken well and served in a chilled Martini 
glass with a lime wedge for garnish. 
COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


23. Daiquiri 

Daiquirí is the name of a beach near 
santiago, Cuba, and an iron mine in 
that area. Circa 1905, the cocktail 


Nilonjoy, 33, of Rick's Bar, 
Taj Mahal Hotel, Delhi 
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was supposedly invented in a bar 
named Venus in Santiago by a group 
of American mining engineers. The 
story goes that one of the engineers 
invented the drink when he ran out 
of gin while entertaining American 
guests and there happened to be a lot 
of lime and sugar around. Another 
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reason could be that the Daiquiri 
mineworkers were given a generous 
ration of Bacardi rum, which was 
produced nearby. 

INGREDIENTS: White rum - 60 ml 

Lemon juice - 45 ml 

Sugar syrup - 20 ml 

Glass: Cocktail / Martini glass 
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METHOD: Pour all the ingredients іп a 
shaker with ice and serve in a chilled 
cocktail glass after shaking well with a 
garnish of a lime slice. 

COURTESY: Pankaj Kumar, 

Taj Land's End, Mumbai 


24. China House Mojito 

The trick that this bar plays is that it 
more or less personalises all their 
cocktails—whether classic or special. 
In case of the China House Mojito, 
the specialty is a fruity, pomegranate 
juice that shaken together. 
INGREDIENTS: White rum - 60 ml 

Grain sugar - 2 tsp 

Mint leaves - 6-7 numbers 

Lemon-1 full (quartered, seeds removed) 
Fresh pomegranate - 3-4 big spoons 
Ginger - 10 gms 

Basil - 4-5 leaves 

Soda to top 

METHOD: A fancy glass and a colourful 
drink. Ginger and fresh pomegranate 
should be shaken and muddled lightly. 
Add mint leaves, sugar and lime in the 
shaker and muddle till the sugar 
dissolves. Once you're done, add ice 
and white rum. Shake the mixture till 
the tin frosts and then pour the contents 
into a glass without straining and 

top it with soda. 

No need for garnish. 

COURTESY: Manoj Jangid, Grand Hyatt 
Hotel, Mumbai 


29. Waitan Cooler 

For those who love herbs and the 
flavours that they emit, the Waitan 
Cooler is the cocktail to opt for. 
INGREDIENTS: Limoncello - 15 ml 

Gin - 45 ml 

Lemongrass - 5-6 chunks 

Ginger - 2 small pieces 

Lychee juice - 60 ml 

Lime juice - 2-3 ml 

METHOD: Flavours of the Waitan Cooler 
are what's most important to the cocktail. 
Lemongrass and ginger have to be mud- 
dled in a shaker till all the flavours are 
released. Only then should all the other 
ingredients be mixed along with a few 
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Manoj Jangid, 29, China 
House, Grand Hyatt Hotel, 
Mumbai 


It has been five years since Manoj 
Jangid got behind the bar and his 
unwavering passion for bartending is 
refreshing. As he puts it, “I still love 
making a classic Mojito or even a 
Screwdriver 
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that is how primary my love for the bar is." For two years now, 


he has been creating best selling cocktails for Grand Hyatt's China House. 
where the cream of Mumbai city parties. In fact, his presence at the bar and 
his defining need to keep recreating his cocktails has won him several "Most 
Stylish Bartender" awards. Before he heads to London for the Ciroc Annua! 
Bartending competition this year, Jangid shares some of his classic cocktails 


and magic potions 


cubes of ice and shaken well. 
Double strain this mix and garnish 
with a lemongrass stick and stirrer. 
COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


26. Passion TV 

A special mix available only at China 
House—this one's a special for its 
special ingredient, passion fruit. 
INGREDIENTS: Kaffir lime - 1 wedge 
Bacardi lemon - 50 ml 

Campari - 10 ml 

Passion fruit puree - 60 ml 

Sweet and sour mix - 60 ml 

METHOD: Shake and muddle a kaffir lime 
along with ice in a shaker. Blend passion 
fruit puree and stir it well along with ice. 
Shake all the other ingredients in a 


Passion TV 





shaker until the ice frosts the shaker. 
Pour over one or two cubes of ice 
without straining. 

COURTESY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


27. Flaming Lamborghini 

Not very hard to find, the flaming 
Lamborghini is available at various 
bars across the country but few 
barmen prepare the cocktail with the 
right panache. Ideally, like at China 
House, you'll switch off the lights so 
that everyone can see the drink being 
served. It’s a spectacle. 

INGREDIENTS: Vodka - 30 ml 

Baileys -30 ml 

Blue curacao - 15 ml 

Sambuca - 30 ml 

METHOD: Take a Margarita glass, a long 
stem glass, a long beer glass and a shot 
glass, and layer them—place one on top 
of the other. The Margarita glass is 
placed on the table containing vodka and 
baileys. A bar blade is placed over this 
glass on which a long stem glass, 
layered on the inside with strawberry 
squash, is placed upside down. Over this 
one, a long beer glass, layered on the 
inside with Kiwi squash, is placed upside 
down and finally, topping the glass layer 
is an inverted shot glass. To create the 
flaming shot, sambuca is flamed in a 


wide, long stem glass and poured on 
top of the shot glass. A single flaming 
Lamborghini prepared ensures that it'll 
be the most sought-after cocktail at 
five-seven points at the bar. 

couRTESsY: Manoj Jangid, 

Grand Hyatt Hotel, Mumbai 


28. Carrot Ginger Water 
Flambéed with Tangerine 


For someone who loves to experiment 


with vegetables and Indian ingredi- 
ents, ask for this cocktail at the bar. 
INGREDIENTS: Gin - 45 ml 

Cointreau - 15ml 

Carrot juice - 60 ml 

Orange juice - 30 ml 

Lime squeeze - 2 numbers 

Ginger - size of a nail 

METHOD: The ingredients have to be 
poured in a shaker and shaken well 
before pouring in a chilled Martini 
glass. This attractive cocktail can 

be served without garnish. 

courtesy: Pankaj Kumar, 

Taj Land’s End, Mumbai 


29. Carrot Carpacio Marinated 
with Rosemary 

To use rosemary, the herb, in а 
cocktail is unheard of. And yet... 
INGREDIENTS: Gin - 45 ml 

Cointreau - 15 ті 

Lemon juice - 10 ml 

Cranberry juice - 45 ml 

Rosemary (herb) - 1 long stem 

Long Juliennes of carrot 

METHOD: To enhance the essence of 
rosemary, gently muddle it along with 
lemon juice in a shaker and add the rest 
of the ingredients with ice. Double strain 
in a chilled Martini glass and garnish 
with shredded carrot. 

courtesy: Pankaj Kumar, 

Taj Land's End, Mumbai 


30. Watermelon Beltini 

A combination of watermelon and 
fresh lime, this delicious fruit 
drink is your best friend on a 


hot summer day. 


Rishi Raj Singh, 33, 
Sheraton Hotel, Saket, Delhi 


Having won the F&B Manager FHRAI 
award for 2008, it is constant 
innovation that helps the effervescent 
Rishi Raj Singh stay on top of the 
bartending game. Singh initially wanted to be a chet Dut 
degree at Mumbai's Institute of Hotel Management (IHM) in 199/ 
that he wasn't really cut out to wear a toque. A six-month training 
programme at the Crowne Plaza Hotel in Kathmandu followed anc Singh 
realised his true calling. “I got a hang of the bartending game and realised 
| was good at making cocktails.” His prior stints include working at the 
luxurious Sky View Bar in Dubai's iconic Burj-al-Arab, and managing 
high-profile pubs like Rick's, the bar at The Taj Mahal hotel and Dub 

Irish pub at ITC, The Maurya 
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INGREDIENTS: Grey goose vodka - 40 ml 
Midori watermelon liquer - 20 ml 

Lemon juice - 10 ml 

Fresh watermelon 

METHOD: Muddle fresh watermelon. Add 
Midori and Grey Goose Vodka. Shake 
with crushed ice and strain in a cocktail 
glass. Garnish with a slice of watermelon. 
COURTESY: Rishi Raj Singh, 

The Sheraton, Saket, Delhi 


31. Watermelon Basil Martini 


A combination of muddled 
watermelon, fresh basil and lime 
juice, the Watermelon Basil Martini ts 
the perfect summer drink. 

INGREDIENTS: Grey Goose Vodka - 60 ml 
Lime juice - 10 ml 

Watermelon syrup - 15 ml 

Basil leaves - 6 numbers 

METHOD: Mix and shake all ingredients 
with crushed ice. Drain in a Martini glass. 
courtesy: Kamlesh Mishra, Magique 


32. Tom Collins 


A drink that arose from a hoax, the 
famous Tom Collins hoax of 1874 in 
which individuals were told that a 
certain Tom Collins was talking about — 2 
them behind their backs, in a local bar 
around the corner. The targeted individ- 
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in search of this mythical Tom Collins, Pankaj Kumar, 28. 
who didn't actually exist. The hoax was Тһе Atrium Lounge 
so popular that it inspired a cocktail that Taj Land's End Mumbai 


was first written down in 1876. 





INGREDIENTS: Gin - 60 ml At Mumbai's Taj Land's End, Ine 

Lime juice - 30 ml Atrium Lounge is always packed. Ihe 

Sugar syrup - 20 ml place demands a mana ‘er who is alert. quick T— ы 
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Rick's Bar, Taj Palace Hotel, Delhi most selling. is the Blueberry and Balsamic Sorbet 

33. Margarita 4 lemon wedges squeeze the mint leaves and lemon for 
No one can agree on exactly where Mint leaves - 16-20 numbers their flavour. Add cubed ice and top up 
the Margarita originated, mostly Lime/lemon juice - 20 ml with soda. Add a long straw and a long 
because once you've had a few, you Sugar syrup - 10 ml stirrer, garnish with a lemon wedge 
can't really remember the details. Sugar cubes - 4 and a mint sprig. 

Suffice to say it was probably in METHOD: Place all the ingredients in a tall courtesy: Nilon Joy, Rick's Bar, 
Mexico somewhere around the 1930s glass, a Collins glass, and muddle it, to Taj Palace Hotel, Delhi 


or 1940s. It may have been a tribute 
to the actress Rita Hayworth, whose 


real name was Margarita Cansino. Use fresh fruit juice, especially 
INGREDIENTS: Tequila - 45 ml with lemon and lime and 
5 


Triple Sec or Cointreau - 15 ml Ч i 
Lime juice - 60 ті refrigerate your mixers 


METHOD: Shake the tequila, triple sec and ahead of time. 
lime juice with ice and strain into a 
chilled, salt-rimmed Margarita glass. 
Garnish with a lemon slice. And perhaps 
a spoon of crushed ice if required. 
courtesy: Nilon Joy, Rick's Bar, 

Taj Palace Hotel, Delhi 


34. Mojito 


There’s no better drink for the hot 
weather, a sparkling combination of 
sweet, tang and mint. A Highball, a 
taste of Cuba, where the drink was 
born, and a favourite of Ernest 
Hemingway, it walks that treacherous 
cocktail line—between delicacy and 
raucousness. Why it’s called the 
mojito remains a mystery—it might 






be to do with mojo, the lime season- 
ing that Cubans use in their food, or 
just a derivation of mojadito, Spanish 
for “a little wet”. 

INGREDIENTS: Bacardi - 60 ml 


SHEKHAR GHOSH 
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35. Sidecar 


The simplest of treats, this one, that 
arose around the time of World War 
1, probably at the Ritz hotel. 

And like all great classics, it has 
spawned a whole school of variations. 
INGREDIENTS: Cognac - 30 ті 

Cointreau - 30 ml 

Lime juice - 30 ml 

METHOD: Simple—shake it all up with ice 
in a cocktail shaker, and strain into a 
chilled Martini glass 

COURTESY: Nilon Joy, Rick's Bar, Mystical Forest 
Taj Palace Hotel, Delhi 


36. Mystical forest 


A Rick's Bar creation, this one—no 
particular relation to either forests or 
mysticism, but a lovely splash of 
tropical juice in with that vanilla 


vodka. Nice to get your vitamins in 





while vou're getting blasted. 
INGREDIENTS: Vanilla infused vodka - 30 ml 


Midori - 15 ml 38. Curry Spice foam, juice into pellets, vegetables 

Malibu - 15 ml It's not often that these curry into froth and crystals. All of a 

Grapefruit juice - 25 ml cocktails tend to work—spice can be sudden great pieces of kit, zap guns 

Pineapple juice - 25 ml jarring in a Martini glass, sometimes and nitrogen tanks and tubs of pecu 

METHOD: Shake it all up together— better left for the appetisers. But this liar looking chemicals are appearing 

add the cubed ice last, so you don't one carries it off. The aroma of curry behind the bar. It's the way of things, 

dilute the drink. And then strain into leaves infused with that secret ingre- | suppose. Either embrace it or orde: 

a chilled Martini glass, garnish with dient, the Van Gogh Coco, a cocoa a Heinekin and be done with 

a wedge of green melon flavoured vodka from Poland. For this cocktail, a signature at Rick's 

COURTESY: Nilon Joy, Rick's Bar, INGREDIENTS: Van Gogh Coco - 45 т! Bar in Delhi, the key piece of kit is 

Taj Palace Hotel, Delhi Malibu - 15 ml the Kraver Gun, the kind they use to 
Pineapple juice - 40 ml make whipped cream. Chill the gun 
Curry leaves - 6 numbers first, then stuff it with gelatin and 

37. Guav-berry METHOD: A shaken cocktail, a chilled passion fruit syrup, then pull the 

Doesn't roll off the tongue, exactly, Martini glass. Use a strainer, you want trigger—hey presto, passion fruit 

but it goes down a treat—another the cocktail to taste of curry leaves but foam. 

cool jet of Tropicana, that tang of anti- пої become a sludge of greenery. INGREDIENTS: Bourbon - 60 mi 

oxidants, with the cleanest of spirits, Garnish with some leaves on top. Fresh lime juice - 30 ml 

vodka, providing the requisite kick. COURTESY: Nilon Joy, Rick's Bar, Sugar syrup - 20 ml 

INGREDIENTS: Vodka - 45 ml Taj Palace Hotel, Delhi Egg white - dash 

Crème de Mure or Blackberry liqueur - 15m! Angostura Bitters - dash 

Guava juice - 30 ml Passion fruit foam 

Cranberry juice - 30 ml 39. Frozen Passion Fruit METHOD: It's a normal whiskey sour 

METHOD: Chuck it all into a shaker and do Whiskey Sour except with the added treat of frozen 

the needful. You know the drill—chilled The new thing with cocktails—well foam over the top. So you build up the 

Martini glass, sluiced out with crushed not new exactly, but modern—is to cocktail in a rocks glass—stir it, not 

ice beforehand. And a garnish of lemon go all *molecular". Use chemicals to shake it, until vou're about half way 

zest, sprinkled over the top. transform the ingredients from one to the top. Then you get your gun out 

COURTESY: Nilon Joy, Rick's Bar, state to the next. It's the same with COURTESY: Nilon Joy, 

Taj Palace Hotel, Delhi cooking. They're turning fruit into Rick's Bar, Taj Palace Hotel, Delhi. M 
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BAR TALK 





If you can't be bothered mixing them 
yourself, here are the best bars to go to. 


f MUMBAI 
Opium Den: An all-day 
bar with a daring range, 
including the Flight of 
Vodkas—five vodkas infused 
with five spices like sichuan 
pepper and star anise. Ask bar 
manager Abhimanyu Singh 
for signature cocktails like 
Waikiki Tropical and the 
Karamelsutra. 
Trident, Nariman Point 
TEL: 022-66325757 


ази 


" 2128 





Indigo: Indigo serves some of 
the best Indian ingredient- 
based cocktails. Try the 
Indigo Mary—a Bloody 
Mary with tamarind and 
cumin served best with a 
fried corn wonton. 

4 Mandlik Road, Colaba 

TEL: 022-66368999 


Dublin: Love veggies? Ask 
barman Sakya Singh Yadav 
to mix you a cocktail on 
your favourite choice 

of fruits and vegetables. 

ITC Grand Central Sheraton & 
Towers, Dr Ambedkar Road, 
Parel TEL: 022-24101010 


Wink: Try the sushi platter or 
pizzas from Trattoria along 
with cocktails made by 
prizewinning bartender Raj. 
Taj President, 90 Cuffe Parade, 
Cuffe Parade 

TEL: 022-66650808 





Bonobo bar. love. food: 

For a pleasurable evening 
with cocktails like Passion 
fruit and curry leaves cock- 
tail put yourself in the hands 
of barman Nevil Timbadia. 
Kenilworth - Phase 2, Second 
floor, Off Linking Road, 

Bandra (W) TEL: 022-26055050 


T KOLKATA 
Roxy: Try the Roxy 
(cognac, cointreau and 
sparkling wine), with 
Chicken Shatoosh Kebab. 
Happy hours 6-8 p.m. 
Roxy, The Park, Park Street 
TEL: 033-40049000/ 22499000 


ShiSha: Heart of the city. 
Wide range of distinctive 
cocktails, from Rude 
Cosmopolitan to Martini 
Morocco. Appetizers hot on 
Asian fusion, and three hours 
of happiness, from 6-9 p.m. 
22 Camac Street, Block-D, 

5th floor TEL: 033-22811313 


Dublin: The Irish Pub at rrc 
Sonar recreates the '60s 
magic of Kolkata, and also 
offers ladies nights on week- 
ends. Ask barman Matthew 
for his signature Goose Tine 
or Vintage Manhattan. 

ITC Sonar, JBS Haldane Avenue 
Tel: 033-23454545; 

Extn 4547 
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Venom: Good lounge with a 
city view. Try the The Big O. 
6 Camac Street, Fort Knox, 

8th Floor TEL: 033-3332522900 


Big Ben: The only true pub 
in town, with bands and 
DJs every Friday night and 
pitchers—yes, pitchers—of 
Mojitos and Caiparoska. 
Get this for a happy 
hour—1 1 a.m. to 8 p.m. 
Ask for Siddarth. 

New Kenilworth Hotel, 

1&2 Little Russel Street 

TEL: 033-22823939/66214100 


T DELHI 
Love Hotel at ai: The Gari 
cocktails and Sansho 
Martinis are like no other. 
ai, Metropolitan Mall, 
District Centre, Saket 
TEL: 011-40654567 


Ink at Tabula Rasa: An 
exhaustive wine list, 
impressive selection of 
cigars and an innovative 

bar menu make sure Tabula 
Rasa comes out on tops. 
Square One Mall, Saket District 
Centre, New Delhi 

TEL: 91-9910588228 





Asia 7: The Asia 7 philoso- 
phy is all about good eating 


and good living and the 
special attractions here are 
the Sake cocktails from Japan. 
Food Court, Ambience Mall, 
Gurgaon TEL: 0124- 4665571 


Dublin. Mumbai 


Taman Gang: Famous for 
its signature cocktails. From 
a Taman Gang Warrior to 
the Flaming Lamborghini, 
they sure know how to set 
your nights on fire. 

1st Floor, DLF Place, Vasant 
Kunj TEL: 011-45567777 


T BANGALORE 
Polo Club: Plush leather 
sofas and a view of the 
Oberoi’s sprawling lawns 
offer a much-needed 
break. Try the Green 
Apple and Basil Martini 
or something unusual 
with spiced rums. 
The Oberoi, 37-39, MG Road, 
TEL: 080 2558 5858 


Library Bar: A favourite 
with well-heeled expats or 
CEOs, the Library Bar hosts 
a well-dressed crowd here, 
talking in hushed whispers 
under a massive chandelier. 
Leela Palace Hotel, 23, Airport 
Road TEL: 080-25211234 


Blue Bar: Something for 
everyone—discreet couples, 
a more energetic younger 
crowd, great Djs & Martinis. 
Taj West End, Race Course 
Road TEL: 080-66605660 


iBar 2.01: The original 
iBar—frequented by the likes 
of Nandan Nilekani—once 
ruled the roost, but it fell 
down the pecking order. 
Last year, it got a makeover. 
Try the Indian-flavoured 
cocktails such as Curry 
Flavours. The Park, 

14/7 MG Road 

TEL: 080- 25594666. M 


Prom tion › 


ck tly 


Light. Delicate. ck fly. Inspired by sleek curves 
and the simplicity of the open design of a 

bird cage. A modern, circular silvered tace 
juxtaposed with а architecturally designed 
stainless steel arches. The sculptural bangle 

has a buckle closure accented Буза sun- 
brushed silver dial and nickel polished h T ш 
finished in mineralglass. Available in lady, 
midsize,,and lady-lady sizes. 


Water resistant.up to 30 meters. 


Swiss made 


TIMOND UNVEILS ‘ACHILLES’ LUXURY 
WATCHES FOR MEN 


unveils ‘Achilles’, a rare classic for the astute businessmen to 


| nheriting the eloquence of time, luxury watch Timond now 
showcase his might in the boardroom. 


Spawning a buzz among the status quo ‘Achilles’ will appeal to 
the tastes of a high profile male who leads a flamboyant lifestyle 
whether at meetings, luncheons, conferences and dinners 

The 39 mm round shaped case is ornamented by diamond 
embellishments set around the bezel and styled in its own 
peculiarity eye-catching detailing. А large epilique dial is 
encrusted in the solid gold case that further intensifies the intrinsic 
value of the classic. The face displays bold luminous numerals 
at ‘6’ and ‘12’. The series is water resistant and has a jewelry 
clasped dials covered with hardened sapphire crystal glass. Its 
genuine leather strap in shades of blue and black represents 
outstanding quality manifesting in exclusive design. 

Each of these diamond-set timepieces have been crafted for 

the connoisseurs of fine watches who wish to make a personal 
statement, treasure it for gifting or recognize individual 
achievements. The series is also avoilable in solid gold without 
diamonds. 


‘Achilles’ from Timond is priced at Rs. 1, 30,000 and available at 
Swiss Bougie The Atriry Wear li ДА, Те Таг ANNALA 
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A WEEK IN THAILAND — e BANGKOK 








across the inky water straight to our 
table—one of six set out on a 
wooden deck leaning over the rocks, 
directly above the waves. It’s got to 
be, hands-down, one of the most en- 
chanting places I’ve ever eaten. 

But that’s what luxury is about 
on Samui these days. For a small 
island, it’s extravagantly endowed 
with top-end resorts, many of 
which were built in the last decade 
or so. A high luxury density, you 
could call it, the product of a 
tourist boom. And what this 
amounts to for the upscale traveller 
is plenty of healthy competition, 


which is good news—it means 


better deals, downier pillows, softer 
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For a small island, it’s extravagantly endowed 
with top-end resorts, many of which were built 


towels and bigger breakfast buffets; 
fancier spa treatments, prettier 
masseuses, posher restaurants and 
ultimately, more xanthium. 

“I know it sounds mad,” said 
James. “Isn't xanthium the stuff 
that Superman's allergic to?" 

The Six Senses Hideaway has a 
double-pronged approach to the lux- 
ury Samui experience. On the one 


hand it's self-consciously minimalist, 


in the last decade or so. 


eco-friendly and back-to-nature—the 
villas are large and brown, with 
wooden fans and rugged rope-and 
bamboo chairs; there are outdoor rain 
showers, all the pencils and pens are 
designed like trees and the toiletries 
are in large dispensers, marked simply 
"shower gel" or *shampoo" without 
the finicky business of labels and little 
miniature bottles. And vet, all this out- 


ward simplicity masks an immensity of 





choice lurking beneath the surface— 


the shelves are stacked with a multi- 
plicity of ring binders for the 

in-room dining options, the spa menu 
and the scores of possible excursions. 
You can ride elephants or speedlx ats; 
dine up a hill or on your own private 
island; take a mountain bike tour of 
the island, or try any number of cook- 
ing classes and wine tastings. Unless 
you re staying for weeks on end, it’s all 
a bit bewildering. So we did our best 
to keep things minimalist—Aafter all, 
the best things about Samui are the 
simple pleasures of a private beach, a 
dip into a personal plunge pool, a 
good book on a comfortable lounger. 


It's a seductive property—a series of 


villas sprawled over a 
rugged cliff face, each one 
looking onto the sea and 
linked by coiling, pictur- 
esque little pathways, chirp- 
ing with birds and fragrant 
with flowers. It takes a bit 2 
ot puff to walk around, 
more like a nature hike, 
but if you're feeling lazy, 
there's always the little 
golf-buggies that zip around the 
property picking up and dropping off 
residents as they go. 

As far as I could tell, it was just 
us and a bunch of European honey- 
mooners whom we saw only in pass- 
ing, often at mealtimes, We'd hear 
French accents at the gargantuan 
breakfast buffet, or Italians at dinner 
asking whether this or that dish was 
spicy. But we never actually met 
anyone properly. It's not the done 
thing. This kind of luxury is about 
private moments and personal space, 
and not having to share it with any- 
one else. The exclusivity is architec- 
tural—the villas, the tables at the 
restaurant, the loungers by the pool 


are all so separated that it's near im- 











possible го interact 
with other guests. It 
romantic, | suppose, 
but in a somewhat 
alienating way. Outside ol 
your perfect honeymoo 
bubble, the only people you 
interact with on the property 
are in uniform and smiling and 
serving you, in that wonderful 


[hai way. It's a vaguely alienat 


ing experience. 





We tried a couples spa thing 

bowing Thai girls washing your 
feet and offering herbal tea that 
matches your star sign and then 
kneading you for an hour as a glori 
ous sunset unfolds outside. But as 
with all these kinds of exotic spa 
rooms, with эса Views or out in the 
woods and so on, I can’t see what 
difference it makes when you're fac 
down on a bed with your eyes closed. 

We took the buggy back up to 
Dining on The Rocks afterwards 
where we saw James again, buzzing 
around about his latest plan. “I’m 
trying to source some liquid nitrogen 
that freezes at minus 196. It’s so we 
can make the ice cream here and it 
will remain ice cream by the time 
we've sent it over to the next island 
by speedboat Жы 

After three nights at Six Senses, 
we checked out and moved into the 
Four Seasons at the other end of the 
island. It’s another luxury resort, 
and clearly conceived along similar 
lines—again with the sea-facing 
villas, interconnected by steep, 
winding paths, blooming with 
plumerias; each villa with a privat 
plunge pool and lounger, a capa- 
cious minibar, and no toiletries 
miniatures to steal when you leas 

On the face of it, the experienc 
in the two resorts are difficult to distin 
guish. They both offer a similar sens 
of the luxury experience, one of quiet 
privacy, personal space and extrava 
gant scenery. In both resorts, luxurv 15 
a plunge pool with a fountain; it’s golf 
buggies and bowing staff with film-star 


teeth; it’s tinkly spa music wherever 
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THAILAND 


Lan Tania Terrace, Four 
Seasons Koh Samui 


you go; it’s the biggest breakfast buffet 
you've ever seen; it’s honeycomb, 
never simply honey out of a Jar; it's 
$2 to launder a pair of pants; it's a 
choice of showers—rain or power. 
Where the Four Seasons differs 
is that it's a more recently built 
property and somewhat more pol- 
ished by design —it lacks the overt 
eco-consciousness of Six Senses, the 
sense of rough woody edges; there’s 
not so much bamboo going on, 
which actually helps with the 
mosquito situation. While the Six 
Senses villa lacks a clock to remove 


that sense of deadline and rush from 
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the vacation experience, the Four 
Seasons has a digital alarm by the 


bed. and also the modern touch of 


an ipod docking station. It has more 


“mod cons" in that sense—the 
gym’s a little better equipped, the 
air conditioner isn’t so noisy and 
the sand is a little finer on their 
private beach. 

It seems nit-picky to even notice 
distinctions like this, but this is the 
level at which resorts like this 
operate, a plane of detail and finesse 
that justifies tariffs like $1,000 per 
night. But the Six Senses has its own 


advantages—it’s a more walkable 


tagi 
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Six Senses Hideaway Resort: 

9/10 Moo 5, Baan Plai Laem, Bophut, Koh 
Samui, Surathani, 84320 Thailand. 

Tel: +66 (0) 77 245 678 

Villas for Rs 18,750 (excluding taxes), see 
http://www.sixsenses.cony 


Pool Villa, Six Senses 





Four Seasons Resort Koh Samui: 

219 Moo 5 Tumbon Angthong, Ampher 
Koh Samui, Surat Thani 84140, Thailand. 
Tel: 66 (77) 236 500 

Villas for Rs 25,850 (excluding taxes), see 
http://www.fourseasons.com 
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-Four Seasons 





property, less steep, and the restau- 
rants are more distinctive and adven- 
turous, Dining On The Rocks standing 
head and shoulders above the rest. 
We found that after a few days 
of such exquisite luxury we longed 
to wander the main drag of 
Chaweng of an evening. The 
liveliness of Samui's backpackers 
was a refreshing change from all 
that hush and privacy. But equally, 
after a few hours in the heat of the 
town, we would long for the luxury 
of ice cold towels, wrapped around 
shafts of lemon grass. It's enough to 
make you wonder, is happiness pos 
sible in this life, even on the para- 
dise island of Koh Samui? And then 
vou shoo the thought away, order 
another daiquiri and return to your 


beach novel. M 
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EN BANGKOK 


THE SUITE 
DEAL 


Where to stay in Bangkok if 
you ve only got a few days. 
SANJIV BHATTACHARYA 





here you stay in Bangkok is 

crucial, especially if you're 

only in town for a couple of 
days or so. Bangkok traffic is notori- 
ous—not uncouth and rowdy as it is 
in India, but the lights take so long 
that you begin to lose hope that you'll 
ever arrive, and wonder if you ought 
perhaps to take up a hobby, perhaps 
learn a new language. So to avoid 
spending hours in jams, you have a 
choice—-either live in the city, near 
Sukhumvit, or by the Chao Praya 
river. Typically, first-timers are drawn 
to the river, for obvious 
reasons. But veterans opt for 
Sukhumvit—it's closer to the action, 
the big malls, and yes, to the... other 
highlights of Bangkok. 

The Sheraton Grande, Sukhumvit 
is one of the finest hotels in its area 
and certainly one of the most conve- 
niently located. Part of Starwood's 
Luxury Collection, it does everything 
that a luxury city hotel ought to do, it 
ticks the boxes. The suites are elegant 
and spacious. The bed is gorgeous, 
you could sleep straight through to 
lunch. The poolside breakfast area is 
so peaceful and private, you'd never 
think it was in the heart of the city. 
The jazz band in the lounge is tight 
and classy—a quartet of American vet- 
erans who've lived in Bangkok for 
eight years. And the Thai restaurant, 
Basil—which should always be the 
yardstick of a Thai hotel —is hard to 
match. Home cooking, not haute cui- 
sine. And the chef there does cooking 
lessons too. 

But above all, the Sheraton 


epitomises convenience. It provides 
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The Sheraton Grande, Sukhumvit (and —— 


this great service whereby hotel staff 
meet you coming straight off the plane 
and whisk you through baggage and 
immigration straight into a purring 
Mercedes. The metro stops right 
outside the hotel—you can 
literally walk from the platform, 
flyover directly into the lobby. And 
the service in the hotel is all snap and 
efficiency—the concierge is a wizard, 
the check in could not be brisker. 
And ves, it's not so far from 
Bangkok's famous nightlife, shall we 
say, the kinds of places you heard 
about from a friend of a friend. Soi 
Cowboy is right around the corner. 
I’m just saying... M 
The Sheraton Grande, Sukhumvit 
250 Sukhumvit Road (Between Soi 12 
& Soi 14), Bangkok 10110 
Tel: +66-02-6498888 


Rooms from 6,400 BHT, (Rs 9,220) 
see www.sheratongrandesukhumvit.com 





OTHER OPTIONS 

Four Seasons 

A glorious hotel for a long stay or just a quick 
stopover. Rooms are furnished in a reassuring 
old-school style, and the wall murals are 
stunning. Located on the Rajadamri Road, one 
of the city's most famous arteries, it's 
equidistant from the business centre of Bangkok 
and the Siam Paragon mall, South-East Asia's 
largest shopping centre. What's more, there's an 
18-hole golf course right across the street 

155 Rajadamri Road, Bangkok 10330, 
Thailand, Tel: +66 -02-1268866 

Rooms from 6950 BHT (Rs 10,000), 

see http//www.fourseasons.com/bangkolc 


The Sukothai 

In the heart of things, and clearly a business 
hotel but with a real sense of art and culture 
about it. One of the Leading Hotels in the 
World. 

13/3 South Sathorn Road, Bangkok 10120 
Tel: +66-02-3448888 

Rooms from 10,000 BHT (Rs 14,400), 

see www.sukhothai.com 


The Mandarin Oriental 

A signature property right on the river with a 
view of the longboats and the roiling water 
One of Bangkok's most storied haunts 

48 Oriental Avenue, Bangkok 10500, 

Tel: +66-02-6599000 

Rooms from US$299 (Rs 14,600), 

see http:/Avww.mandarinoriental.com/bangkok 
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THE HEAT IS ON 


Maintaining the Temple 


Ca 


th 


The cult of Bikram, having conquered Hollywood, has now come home 
to India. It's time to turn up the temperature... ANAMIKA BUTALIA 


weltering heat is the only way to describe the 


weather in Mumbai. And while the temperature 
never really shoots past 35-37 degrees, it has now. 
It is 41 degrees at Andheri's True Fitness. Over 20 mem- 
bers of this fitness facility are performing yogic asanas. 
Bikram's Hot Yoga, as this workout is known, works 
on the premise that heat enhances flexibility and thereby 
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boosts the effects of yoga. Add to that, at the tempera- 
rure of 40 degrees and above, the body burns close to 
500 calories an hour just by breathing... so one can only 
imagine the amount of calories that could be burnt. 
This 40-year-old yoga technique was introduced in 
Mumbai a few months ago when True Fitness opened 
up. Hot yoga was introduced in the 1970s by Bikram 

















Choudhury, a 65-year-old, Kolkata-born yogiraj (a yoga 
expert). Choudhury has been practising yoga for 4-6 hours 


a day since he was a teenager. Over the years, he went out 


to win the National India Yoga Championship for three 
consecutive years and was hailed the undisputed leader in 
yoga of his time. A weightlifting accident that had rendered 
him immobile was cured by practising “Ног Yoga’, which 
encouraged him to open yoga schools in India, Japan and 
finally the us, where he gained immense popularity. 

Back in the blazing hot yoga room at the fitness centre 
in Mumbai, 20 members are warming up. Warm-ups are 
extremely important with any form of exercise and sports 
and especially so for hot yoga for the body has to acclima- 
tise to the heat of the room. The emphasis lies on diaphrag- 
matic breathing, the right way to breathe from the stomach. 

Once it is in order, the class begins with the asanas. The 
first of the аѕатаѕ to be performed is the ardha-chandrasana 
(half moon pose). Hands stretched and joined over the 
head, the body has to bend towards one side of your body 
and then, the other without providing any support—no 
bending of the arms and knees nor forward tilting of the 
body. With this, the stretch is felt on the side of the body 
from the waistline down to the thighs. The benefits: this 
asana promotes kidney functions and helps to cure 
enlargement of the liver and spleen. 

During the hour-long class, 25 more asanas are per- 
formed. Of the entire list of asanas, the first four are basic 
postures to relieve the body of its stress; the fifth to the 12th 
asands are known to reap results in cases of weight control, 
insomnia and obesity. Best for cancer and arthritic patients 
are the asanas from 13-18 and the rest help with diabetes. 

Each asana is chosen such that no single part of the 
body remains elusive to the workout, therefore, allowing a 
holistic approach to exercising. Unlike using the gymna- 
sium, where one focusses on cardio on one day and weights 
on the other, yoga asanas works out all the muscles of the 
body evenly. These asanas have also been chosen to ensure 
that the most commonly known ailments—for which 
allopathic treatments can stretch for painfully long periods, 
like cancer and arthritis—are addressed. 

On the flip side, yoga can be harmful if the asanas are 
not done right. An argument among fitness experts is 
whether hot yoga treats all medical ailments, especially 
when speaking of high blood pressure. The reason being 
that in the heat, the body loses water content and therefore 
could have an ill-effect on the patient. Therefore, no yoga 
teacher will ever profess that the asanas, unless you have 
been trained for a long time, should be done without 
supervision. But Bikram's Yoga has done wonders and 
so far, there have been no complaints. M 
Bikram's Hot Yoga can be availed of for Rs 36,000 a 
year at True Fitness, Third and Fourth Level, Crystal 
Point Mall, New Andheri Link Road, Andberi(West), 
Mumbai-400053; 022-67846784; www.trucfitness.in 








Five Asanas 





Yoga for Insomnia, Obesity and Weight Control 
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QUESTIONNAIRE 


Since winning Miss India-Universe in 2004, Tanushree Dutta has moved to Mu 
and into the realm of cinema. This Bong beauty has been single for over a ye 




























What do you like the most about men? 
An admirable quality is their objectivity. 
How they deal with situations rationally. 


What do you like the least? 
Rationality becomes a sore point when 
men believe that everything can be 
black or white. 


Which country has the hottest men? 
Greece. 


Daniel Craig or Hugh Grant? 
Daniel Craig. 


What is a good approach for a girl 
like you? 
Men must be comfortable with whatever they 
plan for an evening. It's awkward if a guy who 
likes a casual home-cooked meal is uncomfort- 
able during a formal, candle-lit dinner. 


How should a girl approach a guy 
she likes at the office? 
Women shouldn't have to do the asking. 
Girls should drop hints and let the guy 
take the bait and ask you out. 


What should men have learnt about 
women by now? 
The art of complimenting. They should've ~ 
known that women can live on compliments, а 


What is your stand on pre-marital sex? | 
It shouldn't be called that anymore because” 
physical intimacy is the next step ina — — 
relationship—whether pre- or post- 
marriage is immaterial. 


What constitutes a healthy sex life’ 
A deep-rooted connection and understandir 
is what makes people call the act love mé 


When is an affair permissible? 
Well, when anyone has a similar 
and common interest. Of course, wanting 
be with someone who is married or a felon 
is forbidden. E ^ 
AS TOLD TO ANAMIKA BUTALIA ^N 
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he water-body is a hazard, 
so 1$ the bridge 


Ballantine’s presents Golf Retreat ‘09 at Prague 


Prague is abound with rich architecture like the Charles Bridge, a i y 
the Castle and the Synagogue. And these can be distracting ej 


even to an ardent golfer. Come play golf at Prague. It is sure to —— GOLF RETREXI 


sept (9 to Sept 14. 2009 


LEAVE AN IMPRESSION 


leave an impression on you. 


For enquiry: mail it to preeti@rngolf.com 
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Marine Collection - Chronograph and Central Minute Counter - 5827BB 
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C-16 Connaught Place, Tel. 41513110 / 41513121 
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This season, get surprised by our offers. 


Expect to be showered with surprises every time you visit the Taj. Book 2 nights or 3 with us, and we'll surprise 
you with a complimentary night's stay. And that's not all. You can also enjoy an array of pleasant surprises like 
early bird discounts, great value on ‘Fly N Stay’ and unbelievable savings on dining alongside the unparallele 


experience and legendary hospitality ot the Taj. 


For more information call: 


Taj Reservation Worldwide 1800 11 1825 (Toll-Free) / 6601 1825 or visit www.tajhotels.com/surprise: 
| J [ 


| lotels Resort 


and Palaces 


Stay a bit longer | Book early get more | Weekend savers | Taj Fly N Stay | Value Vouchers & many more offer 














Letter from the Editor 


e've come a long way. This time last year, we were looking 

around nervously as the world we knew was crashing 

around us. Banks were collapsing, things were blowing up 
and life had lost its novelty. The year ended, and a new year 
began, and things were still pointing south. The best we could do 
was to carry on. It was, in fact, the only thing to do. 

But you know and I know that bad times end. Even if the sun 
isn't exactly raising the curtain on a new day of hope, at least the 
dark night seems to be ebbing, chased by the bright lights of the 
festive season. 

And so, dear reader, as the year draws to a close, as we enter 
autumn tired of the summer and looking forward to the company 
of friends and family, we at MORE invite you to take a deep breath, 
close your eyes and relax. You need to reinvent yourself, work on 
your joie de vivre, and embrace the season with your mind fresh, 
your body gleaming with health. Therefore, our Spa issue. 

A steadily rising star for the past decade, a good spa is not a hard 
thing to find anymore. Indeed, you'd be spoilt for choice all over 
the country—from a choice of treatments to fantastic locations. We 
felt that talking about your options only in the cities would never 
do, so we give you a pick of the best in your region, and then some. 
We also tell vou how the humble spa is now spreading its wings and 
incorporating other things—wellness and fitness being just a cou- 
ple of them. On the other hand, if you feel that your house can be 
your spa, we list the products you must have. Finally, there's a handy 
glossary just in case you're a little confused with the plethora of 
treatments out there. 

Beyond the cover, we take you on a tour of two classy Auto 
museums in Stuttgart, get you to meet a Master Blender who 
definitely knows his stuff, and present to you great new clothes from 
two Italian menswear giants. Enjoy the issue, and best wishes for a 
great season. M 


Ed. 
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Dreams come to You When You are in deep 3 
deep sleep. With a Recor Certified pillow F 
uou ll notice how your head seems to | | 
sink in. Almost lulling you to sleep instanti) 
That's the special Recrorf Fibrefill НЕРІ 
working its magic. Fluffy and comfortable. 
this pillow is designed to support your neck 
perfectly. Just so, that you sleep well and 
dream better every night. 


Save your dreams forever 

Wouldn't you love to revisit your dreams years 
later? Or make sense of your strangest dream? 
Open an account on www) dreamdiary.in and 

post your dreams in your own personal folder 
You can share them with friends, create 

dream icons and even play games online. 
Now, you'll never lose a dream again : 


* Advanced Technology — * Quick Dry Е 
• Soft & Comfortable • Long Lasting 
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Kecron Certified Home Comfort range: • Quilts « Pillows (адве, Joy Bliss Plush) • Multimats • Cushion 


For more details contact us at recron.certified@ril.com or call us at 022 44716019 


Promotions 
Jaeger~LeCoultre 


Master Compressor Diving Pro Geographic Navy SEALs 


world with its mechanical depth gauge that gives the case such a characteristic shape. 
With this exclusive Navy SEALs version, a 300-piece limited edition in pink gold with 
a shotpeened ceramic bezel, watertight to 300 metres, Jaeger-LeCoultre is once again 
asserting the exceptional nature of its depth gauge system 


| n 2007, the Master Compressor Diving Pro created a stir and a huge craze in the diving 


This timepiece, the ultimate in technical instruments, moves to the rhythm of the dive, 
continually and instantaneously displaying the diver's depth. the design brilliantly plays the 
card of greatest legibility with, under the domed sapphire crystal of hardness 9, a play of 
black, white and pink gold, the luminescent hands and displays; while the crowns with their 
overmoulded compression keys of black rubber and the sensor of black PVD steel emphasise 
the simplicity of this timepiece's design. 

The wristband is Vintage leather, overmoulded rubber or articulated rubber. The watch also 
comes with an alternative wristband, a diving strap in black Cordura& with a rip-and-grip strip 


This instrument has a membrane that is sensitive to the water pressure exerted on its metallic 
head. The depth can be read on a logarithmic scale, which is very detailed for the first 40 
metres and is displayed on the outer dial ring 


Its unparalleled functionality: date, worldtime and an operating indicator, makes it more 
precious. Thus, to see the time in any time zone, the wearer simply positions the city 
representing that time zone in a window at 6 o'clock, and the time there is immediately 
displayed on a round 24-hour dial at 9 o'clock The piece's accuracy is ensured by the 
Jaeger-LeCoultre Calibre 979 automatic movement, which operates at 28,800 vibrations per 
hour and has a 48-hour power reserve 





men s jewelry f accessories 


assione D'Exception, Pride and preen come одеће! in This stunning 

masculine timepiece inspired by three quintessential symbols of pow 

pi ise and tei hnology Increases your pulse as if wraps your wrist wit 
broad metal engraved belt. Three winding screws tor mechanical movem: 
её smaller ouxiliary dials with chronograph and an ever enha ncing me 
belt. Power personified. As епо. с you can be. Choose from di ferent d 
мгар її on your wrist to get a fuller look Luminous. Sensuous. Iconic 


otié is available at^ variou ;s Outlets in Uso ido, Belgium-AnpWérp; 
India - Mumbai, Pune, Chennai, Nagoland, Goa, Rajkot, Ahmedabdd а! 
Bhubaneswar 


Visit www.devotie.us Better still, visit their chic studio Of 2006, Panchrotna, 
Opera House, Mumbai Or call on (022) 2364-03457 98203-75755 to h 
Devotié in your hand. Glide your fingers over it’sagltra-smooth surface. Fe 
unmistakable power of steel. 


Devotié: 2006~Raachratna, 20th Floor, Opera House, Mumbai - 400 004 
Tel: (91) (022) 2364 0321 7 2364 0345, Fox: (91) (022) 2364 4739, 


Email: sales@devotie.us, Website - www.devotie.us 
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YOUR MINI-MAGAZINE AT THE 
NEED THIS MONTH, INCLUDING FESTIVE BUYS, SUMMER BLOCKBUSTERS. 
SHAKESPEARE, FABULOUS INDIAN BANDS, IN-FLIGHT ENTERTAINMENT 
AND ATUL KASBEKAR'S FAVOURITE BEER 
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Capturing Detail 








FRONT WITH EVERYTHING YOU 


Photographer Gregory Crewdson's surreal portrayals of American life are coming to Mumbai. ANAMIKA BUTALIA 





Gregory Crewdson, Untitled, Winter 2007 


regory Crewdson's images eschew serendipity. His 
(4 elaborately choreographed scenes of American life 

border on the surreal. With an almost David 
Lynch-like eye for eccentricity and menace, his portrayal 
of seemingly mundane Americana is sharply controlled 
and meticulously worked out. 

For his Indian debut, Crewdson's images, titled after 
his book Beneath the Roses, will be showcased in Mumbai 
in October. For this collection, the 47-year-old travelled 
to Pittsfield, Massachusetts. 

An emotionally-charged portrayal of ordinary 
American lives often caught in disquieting situations, 


Crewdson’s work often blurs the distinction between 
cinema and photography. 

Crewdson studied photography at Yale University, 
where he now teaches. His photographs have been wide 
exhibited and included in several museums in the 
Gregory Crewdson will be visiting Mumbai on October 


10 tor his exhibition. 


‘Beneath the Roses’, an exhibition of works by Gregory 
Crewdson, October 8-31, 2009 at Saksbi Gallery, Synergy Art 
Foundation Ltd., Natbalal Parekh Marg, Colaba, Mumbai: 
Tel- 022-66103424; www.saksbigallery.com 
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[OCTOBER 3-10] 
Where: Hacienda Art Gallery, Kala Ghoda, 
Mumbai. Tel: 022-22837232 


Devis and 
Diyas 
Celebrating the 
beauty, wisdom and 
glory of traditional 
indian arts and crafts, 
Devis and Diyas 
showcases the works of the Chitara family from 
Ahmedabad. Hailing from the Vaghri community of 
Gujarat, the members have been making deities’ 
paintings and clothes for over 300 years. 


[OCTOBER 4- 17] 


Where: Jadhavgadh, Hadapsar Saswar Road, Pune 
Tel: 011-2115-303200 


Festive Offer at Fort Jadhavgadh 


Fort Jadhavgadh, a stunning fort museum about 22 km away 
from Pune, has introduced special Diwali heritage packages 
with a 50 per cent discount on rack rates. The property, an 
awe-inspiring restoration of an early 18""-century palace of 
Maratha nobleman Shri Pillaji Jadhavrao, is the first in a 
series of heritage forts across Maharashtra. 


[OCTOBER 25 -NOVEMBER 11] 


Where: Jaipur, Delhi, Nagpur, Mobali, Mumbai, Hyderabad, 


Guwahati. Check out: wtwiw.cricinfo.com 


Australia 
vs India 


Australia and India kick 
off their seven-match 
ODI series on October 25 
at the Sawai Man Singh 
Stadium, Jaipur. Cricket 
buffs can look forward to 
some exciting day-night 
action as six of the seven 
matches are set to be 
played under lights. 
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[OCTOBER 7-8] 

Where: www.saffronart.com 
Online Auction 
of Fine Jewels 


Saffronart, the leading online art 
auction house in India, is holding 
its autumn online auction of fine 
jewels. The collection boasts 
contemporary designs, magnifi- 
cent gemstones and includes 
some limited edition watches. 


[ALL THROUGH OCTOBER] 
Where: Spice Market, Saket, New Delhi. 
Contact: 09958453636 


Lunch Buffet at The 
Spice Market 


Indulge in the most delectable 
variants of Indian cuisine with the 
unlimited lunch buffet at The 
Spice Market. The buffet offers a 
choice of the most appetising 
variants from across the country, 
with spices acting as the binding 
force. Priced at Rs 425 for a four- 
course meal with some unlimited 
kebabs on offer, this is a hot deal. 





[OCTOBER 19-21] 


Where: Visual Arts Gallery, India Habitat Centre, Lodhi 
Road, New Delhi, Contact: 011-43662024 


Vertical Horizons 


$ Inspired by the musings of 
Stephen Hawking, Vertical 
Horizons by Pallon 
Daruwala is a collection of 
27 black and white 
conceptual, architectural 
and structural images. 


[OCTOBER 24] 


Where: Palace Grounds, Bangalore 
Tel: 080-43435060 


Kailash Kher Concert 


Get mesmerised by the unique and 
soulful renditions of Kailash Kher at 
his first concert in the Garden City. 





Compiled by Anumeha Chaturvedi 
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My Stuff 


Ace photographer Atul Kasbekar lives 
life, king-size. 


HOME 


Churchgate, Mumbai 

Dinner set: Are you serious? 
Water: Whatever's on the table, but 
Qua is nice. 

TV: Panasonic Viera 

Car: Skoda Superb 

Stereo: Krell amplifiers, Tannoy 
speakers, Marantz CD 

Coffee Table: Ho hum... Dont care 
as long as there is great coffee on it 








MEDIA 


Daily paper: The Times of India, 
Hindustan Times 

TV news: CNN-IBN, BBC 
Magazines: Anything | get my 
hands on, | read non-stop 
Websites: www.espnstar.com 


FOOD AND DRINKS 


Tea/Coffee: Nespresso. | have 
two machines. 





GADGETS 
Handheld: BlackBerry Bold 
Laptop: Apple MacBook Pro 
Laptop bag: Crumpler 
Watch: Сап F. Buchereri 


CLOTHES: 


















Cocktail: Vodka with half tonic, A Shoes: Lanvin, Ferragamo 

half club soda, splash of lime and ni Pales Mag | Smith 
f IC . 3 атар. гац! om tf 

1080S OF ice Suit: Body Shop, L'Occitane 

Beer: Kingfisher Р | 


T-shirts: Anything really from 
Aeropostale and Zara to Ed Hardy 
Sneakers: Puma, Nike 


GROOMING: 


Shaving cream: | don't shave. | use a 
clipper Dilshad Pastakia gave me 
Shampoo: Molton Brown 
Moisturiser: Biotherm Homme 
Lancome Men 

Aftershave: Chanel Allure Sport 
Soap: Molton Brown 

Hairdresser: Dilshad Pastakia 


Restaurant: Indigo, Thai Pavilion 
Pets: No more pets for me. One 
day they die and that's really 
tough to deal with. 


Spirit: Ketel One Vodka / 





а. 





pr" x If you thought you knew all about the world's favourite Bard, thi 


nk again. BIBEK BHATTACHARYA 





® William ® Shakes Night's Dream 
peare was ui gnis 
NOW Shakespeare Is among the first SHAKE-SPEARES 
second to none as the authors to suffer SONNET B Shakespeare 
writer with the most breach of copyright xut) merchandise is such 


ABOUT 
UAVECDL good business, that a 
cup marked Stratford 
Upon Avon found its 
way to the sets of 
Shakespeare in Love 


film adaptations, from 
Baz Luhrman to Akira 
Kurosawa to our own 
Vishal Bharadwaj. 


when in 1609 his ше” - 


sonnets were "ti ue 


published without his 
permission. 








Ø During the early half of his career, 


Shakespeare was widely believed to 
be a much inferior playwright than 
his illustrious contemporaries like 
Philip Marlowe 


iD Graphic novelist Neil Gaiman won а 
prestigious World Fantasy Award in 
1991—the first for a graphic novel, for 
his innovative re-imagining of 
Shakespeare's A Midsummer 


© Shakespeare is acknowledged to 
have coined the word "assassination 
among many others 


Shah Rukh Khan 
and his Carrera Calibre 16 Day Date. 


TAG HEUER BOUTIQUES 


Bangalore: The Collection, UB City Mall, 40982110 
Mumbai: Grand Hyatt Plaza, 30602001 • Chennai: ITC Park Sheraton & Towers, 42110113 


New Delhi: Johnson Watch Co., A-12, South Extension 1. 41646766 * DLF Emporio. Vasant Kunj, 46098205 
L-21, Connaught Place, 9871198885 • N-4, Connaught Place. 41523252 





WHAT ARE YOU MADE OF? 


kid 
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MUSIC 


« Rock? 


Return of the Native 


India's underground rock scene comes of age with a great 
debut album by The Supersonics. BIBEK BHATTACHARYA 


ver the last few months, 

two important albums 

have been released here 
which make a case for Indian 
rock and pop music on its own 
terms. The amazing thing is that 
the music on these albums 
straddles two totally different 
generations, the first of which, 
High Again, reaches back to the 
"705 and the '80s. High was one 
of the most original and 
influential bands to come out of 
India at a time when English 
language rock-n-roll was an 
extreme niche taste. Back then 
covers ruled the roost, not origi- 
nal music. In this landscape, the 
Kolkata-based High, led by the 
late Dilip Balakrishnan, attained 
a cult status on the strength of 
their original compositions and 
live performances. Formed in 
1974, and hitting their stride in 
the nightclub circuit of Park 
Street, the Steely Dan-inspired 
songs like Politician, Monkey Song and 
Who's in Charge? made political state- 
ments, talked about ennui, and rode on 


a 


the back of some great playing. 

Back then, there was hardly any 
institutional backing or recording 
opportunities for bands to flower, and 
High, despite their success, could only 
record their songs on bad instruments 


and with dodgy production in the ’80s. 


Just when they seemed to be poised on 
the brink of something bigger, chief 


f 





The Supersonics: No slouches 


creative force Balakrishnan succumbed 
to cancer in 1990, High Again is a 
retrospective anthology of most of 
their best known songs and every cut 
begs the question, “what if?" 

Rohan Ganguli, the guitar player 
of The Supersonics, Kolkata’s 
favourite band of the moment, and 
darlings of the Indian rock scene, was 
only nine when Balakrishnan passed 
away. Yet, the success of the melodic - 
pop-punk nuggets that make up his 





band’s debut album Maby 
Baking (pictured above) 
represent just the kind of 
breakthrough that High never 
achieved. Formed in 2006, 
the band has built up a reputa- 
tion for themselves by playing 
regular shows all over Kolkata, 
especially at Someplace Else 
and The Princeton Club. In 
this regard, The Supersonics 
can boast of something very 
few of their contemporaries 
have—a dedicated fan follow- 
ing. Over the past year, after 
playing regular shows at New 
Delhi and Mumbai, the band 
honed their sound—a mix of 
post-punk bands like 
Television and Joy Division, as 
well as the Britpop bands they 
grew up with—Oasis, Kula 
Shaker and Ocean Colour 
Scene. The biggest influence 
though has got to be the The 
Strokes, whose lean and 
angular guitar lines and moody vocals 
this band is indebted to. 

Undeniably, The Supersonics’ 
music is like a whiff of fresh air in the 
context of the Classic Rock fixation that 
has plagued the Indian music scene for 
decades. One listen to the delicate 
guitar lines of Blotter or the heavy 
grooves of They Lie shows that the 
band has the goods, and given the 
opportunity, can deliver. Dilip 
Balakriahnan would have been proud. M 
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MOVIES 


«DVD» 


Empty 
Spectacle 


When films focus on the spectacle 
at the cost of any emotional content, 
the result is a mess. 

BIBEK BHATTACHARYA 


imeliness, and to a lesser extent 

authenticity, are two key words 

that seem to cause Hollywood 
studio honchos a great deal of sleep- 
less nights. A summer blockbuster’s 
raison d e’tre is a thoroughly 
predictable script, some basic good 
guy-bad guy shtick, lots of expensive 
cinematography and wherever 
applicable, special effects. The more 
successful exercises in this genre, like 
Independence Day, or even Gone 
With the Wind, succeed because they 
don’t pretend to be anything other 
than the grand blockbusters they are. 
When the studios try to make one of 
these and try to give it a dash of 
relevance, what you get is The Day 
the Earth Stood Still. 

A remake of the 1951 sci-fi classic, 
the film stars a dour and expressionless 
Keanu Reeves as the extraterrestrial 
Klaatu. He has arrived on earth— 
along with his genuinely scary body- 
guard robot—seemingly determined to 
annihilate the human species which 
has been stupid enough to pollute the 
earth, pushing it to a 
destructive tipping 
point. “The planet is 
dying,” says a grim 
Klaatu, and you’re im- 
mediately reminded of 
the many other movies 
where the principal 
lead has uttered these 
very same words. 

But you can 
sympathise with him, 
as all the human 
beings in the movie, 


12.12.08 
THE DAY THE 





Kn 


AUSTRALIA 





including an infuriating US Secretary 
of State, seem hell-bent on trying to 
destroy a being who can deflect 
missiles by merely raising his hand. 
Others try to worship him. With 
representatives of the human race 
such as these, who needs enemies? 
Faced as we are with a scary climate 
change scenario, and still in the grips 
of a worldwide recession, the 
producers hope that the eco-terrorism 
of Klaatu would seem timely. 
Wrestling with authenticity is 
another epic blockbuster, Baz 
Luhrmann's Australia. A modern 
state, only recently 
starting to come out of 
its deeply troubled 
past, the land Down 
Under is mythic in 
scope, and thanks at 
least to the Great 
Outback, a 
cinematographer's 
dream. So you can't 
fault Luhrmann for 
trying to make an epic 
World War Il era 
period film about 


white cattle ranchers 
and their problematic 
relationship with this 
ancient land, its 
animist culture and its 
indigenous people. 

Nicole Kidman 
plays Lady Ashley, an 
Englishwoman who 
arrives at her 
husband's ranch on 
the eve of the war to 
find him mysteriously 
dead, and an 
unscrupulous cattle 
tycoon trying to take 
over her huge farm. 
The war effort needs 
food, so Ashley and 
her Australian cowboy 
help Drover (Hugh 
Jackman), must drive 
the cattle over 
inhospitable terrain to 
Darwin. As a plot, this 
might have worked fine, but to give 
the film an epic narrative art, there's 
the story of a little boy of mixed 
parentage who is being hunted by law 
enforcement so that he can be placed 
in a government institution—one of 
the many political pot shots the film 
takes at the thinly disguised racist 
practices of old Australia. To further 
complicate matters, the boy has 
magical powers and then Japan 
starts bombing Darwin. Suddenly, too 
many plots start pulling in too many 
different directions, and it all 
becomes a shallow exercise. 

In both films, the visuals are just 
stunning. While Australia’s wide open 
spaces are filmed to a jaw-dropping 
effect, with deep colours and a mythic 
sweep; The Day the Earth Stood Still 
has special effects that make you 
jump out of your seat time and time 
again. Sadly, for both these films, the 
spectacular visuals cannot save the 
emptiness within. M 





Australia and The Day the Earth Stood Still are 
both priced at Rs 399 and are available at online 
movie vendors like Excel Home Videos; 
www.excelhomevideos.com 
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<< Influences >> 


The Books That Shaped My Life 


V.N. Dalmia, Chairman, Leonardo Olive Oil, 
is inspired by The Godfather. 


The Godfather, Mario Puzo 


If you exclude the illegitimate means, The Godfather is an 
extraordinarily inspiring tale of leadership, risk-taking and 
wealth creation. Vito Corleone and Michael Corleone are 
towering role-models. Coincidentally, The Godfather starts 
by selling Italian olive oil in America, just like I did years later 
with Leonardo Olive Oil in India! 


Life After Life, Dr. Raymond A Moody, Jr. 


This book brought me great comfort and showed me *the light" 
when my father died. The author's path-breaking research 
catalogues out-of-body experiences in near-death or "clinical" death cases. 
Read it to know what you're likely to undergo when you die. The sequence of 
events isn't unlike what Hinduism suggests and is based on empirical research, 


not anecdotal evidence. 


The Third World War, Humphrey Hawksley 

Can anyone actually predict the turn of world events? With every passing year 
after 2003, I gawk and wonder at the author's crystal ball clarity. This book 
helped me in understanding the role of rogue players in global geo-politics. 


Timeline, Michael Crichton 

What if we lived, not in a universe, but in a multi-verse—with several 
universes existing side-by-side, simultaneously? Michael Crichton not 
only considers this to be incontrovertibly true, but also believes that it 
will be possible to traverse different universes in the lifetime of our 
children. For me, this mind-bending journey, which includes 

time-travel, opened up breathtaking new possibilities. 


Jonathan Livingston Seagull, Richard Bach 

Quite simply, the most inspiring book I’ve ever read. Life, 
learning, struggle, freedom, a higher purpose, perfection, 
karma, the meaning of heaven and hell —this book taught me all 
that and more. It's not fiction, its philosophy. M 
AS TOLD TO ANUMEHA CHATURVEDI 
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(< Review >? 


KARAN 
MAHAJAN 


family - 
planning 


ndian novelists in English 
have been grappling with 
writing a definitive novel 
about modern India since the 
80s, when Salman Rushdie put 
the nation on the world's liter- 
ary map. So while Upamanyu 
Chatterjee took a magnifying 
glass to bureaucracy, and more 
recently Arvind Adiga gave the 
national narrative a subaltern 
view, young Karan Mahajan 
rites a cross Delween a Soap 


opera and a potboiler 


All of 24, and now living in 
New York, Mahajan's youth 


explains the self consciously 
irreverent style he adopts to tell 
а picaresque tale of an oddball 
Delhi politician and his son 


Rakesh Ahuja who © 


Urban Development Minister 
cannot stop having children, an 
act to which he attaches an 
almost militaristic rigour. At last 
count. he has 13. The eldest 
teenager Arjun, is torn betwee 
love interests, dream: 
emulating Bryan Adams. and 
playing a third parent to his 
other siblings. From this bas 
premise, Mahajan descri 

often hilarious politica 

trigues, Arjun s battle: 

identity. and his mother's love 
altair with Soap operas. It all 
Sounds familiar, but Mahajan is 
a writer to watch 10! 


۱ 
RIR 
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TECH 


[к KUSHAN MITRA 


You can't escape a glowing screen anywhere, not even 
on a plane. So you might as well enjoy the show. 


bout a decade ago, when the 

first In-Flight Entertainment 

(IFE) systems started to be 
installed onboard aircraft, some 
people thought that they were a 
waste of money. Now, if you fly 
abroad on any airline, or even 
domestically on select Kingfisher, 
Jet, and Air India flights, you end up 
staring at a screen. The temptation 
exists for some people to switch the 
screen off and catch a bit of sleep, 
but in-flight systems have come a 
long way since the early days. 


On-demand 
Pretty much all international 
carriers offer “on-demand” 
systems. Based on the ones that | 
have experienced, the most 
advanced system in the air 
undoubtedly belongs to the 
Emirates airline. The Emirates’ 
“ICE” system has a movie and 
television library that supports 
1,600 different pieces of 
content. And it is so advanced 
that if all 400 people onboard 
an Airbus A380 wanted to 
watch the same movie at the 
same time, the servers will 
not crash. 
‘On-Demand’ means that 

you can watch a movie or 

| listen to music whenever you 
want rather than watch a 
show broadcast at certain 
times. Most airlines’ 
economy class seats have 
smallish seven-inch screens, 
but some airlines, including 
Air India, have put in 10-inch 
screens on their latest aircraft. 





Most of these screens are touch 
creen-capable so you don’t need to 
fidget searching for a remote. 


Playlists 

Most IFE systems have hundreds of 
music albums—there are usually far 
too many songs to listen to back- 
to-back. If you want to create your 
own playlist from those albums, it is 
fairly easy to do so. If you want to 
watch the aircraft move across the 
moving map display as towns and 
cities pass beneath you with music 
in your ears, you can leave the iPod 
in the hand-luggage. 


Live TV 
This is still a new innovation and is 
available on very few airlines, 







including some Kingfisher Airlines 
aircraft. This means that ту channels 
are beamed live to the aircraft, so 
the two hours that you spend at 
35,000 feet between Delhi and 
Bangalore does not have to be two 
hours minus the news. 


Text Messaging 

You can send a text message (SMS) 
from your seat on some interna- 
tional carriers to any number on 
earth, as long as they can receive a 
text message. This is not a free 
service, though, and prices var) 
between $2-$10 (Rs 96-480) a 
message. Not cheap, but if vou had 
one last goodbye to send, or Just 
want to surprise someone, this is a 
rather nifty way of doing so. M 
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SPENDING IT 


This Diwali... 


... light up your life with these bright new buys. ANUMEHA CHATURVEDI 













< Divine Worship Collection 
from Frazer and Haws 
Made of sterling silver, this perfectly hand-crafted collection 
includes bowls, diyas and Lakshmi and Ganesha figurines. 
The imposing and stunning renditions of Ganpati are crafted 
in terracotta and are gold-gilded for effect. 
PRICE: Rs 2,200 upward 
AVAILABLE AT: Frazer and Haws stores in 11, Lodhi Colony, 
New Delhi, and Bandra West, Turner Road, Mumbai 



















۷ 
Patchi V 
The Diwali gift collection from Patchi includes a variety of dark and white Bowls, barware and 
chocolates in joyous shapes of Lakshmi and Ganesh. You could also choose more from Swarovski = : 
from an exhaustive customised menu and have it arranged and packaged in It's Diwali and it's all about lights | y Y 
designer porcelain or silver ware, available at the boutique. Stock up on these Can tim ашын шн и vi be AN V n f 
sinful must-shares for family, friends and business associates. TER ST VENE е) n 
| far behind? From crystalline ЖУРИ... 
PRICE: Rs 3,000 per kg ' ОГО. 
| i | ' tealights and bottle stoppers to ev vtr AE 
AVAILABLE AT: Patchi boutiques at Atria Mall, Mumbai, ; ЖАЙГА? > Soe 
d Select City Walk, New Delhi toasting flutes and cocktail Si e. 
m m аии glasses, choose from a range di 
of faceted crystal creations in ES Де, 


eye-catching designs. 

PRICE: Rs 5,600-35,000 
AVAILABLE AT. The Right Address, 
Soami Nagar, New Delhi 


* ¢ 
- 





V 
Mahatma Gandhi Limited 
Edition from Mont Blanc 


Mahatma Gandhi was one of the most 
charismatic figures of the 20th century. A 
man of great vision, whose thoughts and 
deeds have inspired generations. Paying 
homage to the Father of the Nation on his 
140th birth anniversary, Mont Blanc has 
come out with a range of limited edition 
fountain and rollerball pens. 

The 925 sterling silver mountings on cap 
and cone are shaped to resemble a thread 


on a spindle and the hand-crafted 18 K solid 


gold rhodium-plated nib depicts the finely 
engraved image of Mahatma Gandhi. 
PRICE: On Request 

AVAILABLE AT: Mont Blanc boutiques in UB 


City, Vittal Mallya Road, Bangalore; The Taj 
Mahal Hotel, Mansigh Road, New Delhi; and 


Grand Hyatt Plaza, Vakola, Santa Cruz 
(East), Mumbai 
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< Autumn-Winter Collection 


from Van Heusen 


With its classic shirts in bold shapes 
interestingly embellished trousers woven 
in TR silk blend, and slim suits in shade: 
of silver grey and navy blue, the fresh 
new line of fashion apparel from Van 
Heusen makes sure you step out in style 
A set of shirts woven in Italy, and crafted 
from soft mulberry silk, are the season's 
highlight. 


Rs 1,499-8,999 
AVAILABLE AT: Van Heusen stores in 100 
ft. Road, Indiranagar, Bangalore; E-Block 
Connaught Place, New Delhi; and Obero 
Mall, Goregaon, Mumbai 


V 


Accessories from 
TAG Heuer 


Taking its inspiration from Steve 
McQueen, Tiger Woods and the Monaco 
and Carrera Series, the brand new range 
of accessories from TAG Heuer includes 
chamfer-edged cufflinks, leather belts 
with iconic Heuer buckles, an easy to use 
watchwinder, and a 30 GB safety card 
PRICE: Rs 9,000-15,000 

AVAILABLE AT: TAG Heuer boutiques at 
DLF Emporio, New Delhi, and Grand 
Hyatt Plaza, Mumbai 
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SPENDING IT 


Classic Collection 
from Milleret 
“Classic” from Milleret is the new 
range of watches for men and women 
The matching designs make it an ideal 
gifting option for couples and the 
iridescent and sparkling Wesselton 
diamonds add to the charm 

E: Rs 15,000-1,50,000 

Leading watch outlets 

across the country 


Violently Happy 
from Sisley 


Fluid fits and soft and fluffy fabrics 
define this new collection from Sisley. 
Ramp up your wardrobe with party 
dresses, jackets, scarves and knitwear. 
CE: Rs 1,999 upward 
| Sisley stores in Greater 
Kailash, New Delhi, and Oshiwara, 
Andheri (West), Mumbai 





v Jewellery 
from PC Jewellers 
The yellow metal shakes off its traditional, conservative 
image in this stunning new collection from PC 
Jewellers. With sleek and slim lines, and new 
textures and patterns in bangles and chains, 
there’s no reason why you shouldn't go 
digging for gold. 

ICE: Rs 10,000-50,000 Ж) 2л 

г: PC Jewellers Yop Ne 

stores in Karol Bagh, SEEMS ET v. 
New Delhi, and ? X^ 
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STOCKISTS 

Frazer and Haws stores in 11, Lodhi Colony, New Delhi: 011-24647818 and Bandra (West), Turner Road, Mumbai: 022-56750200/ TAG Heuer, DLF 
Emporio, New Delhi: 011-46098205 and Grand Hyatt Plaza, Mumbai: 022-30602001/ Patchi, Atria Mall, Mumbai: 022-24813430 and Select City Walk, 
New Delhi: 011-40575038/ Mont Blanc, UB City, Vittal Mallya Road, Bangalore: 080-4173 8831, The Taj Mahal Hotel, 1 Mansigh Road, New Delhi: 011- 
2302 6131 and Grand Hyatt Plaza, Vakola, Santacruz (East), Mumbai: 022-3068 9001/ Sisley, Oshiwara, Andheri (West), Mumbai: 022-26394798 and 
Greater Kailash, New Delhi: 011-46536206/ PC Jewellers, Karol Bagh, New Delhi: 011-28722697 and Sector 18, Noida: 0120-2510523/ Van 
Heusen, Indiranagar, Bangalore: 080-42115478, E Block, Connaught Place, New Delhi: 011-43582681 and Oberoi Mall, Goregaon, Mumbai: 022-28422385 
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FREEDOM. | “The way to truth lies through Ahimsa (non-violence). 


His strength came from his faith, but his true religion was tolerance. Armed only with obstinate 


determination and offering an ascetic life as an example to follow, he gave his country 
freedom and the world a new weapon: non-violence. Montblanc pays tribute to the man 
whose words had the power to move the masses and the soul. 

— Mahatma Gandhi Limited Edition. White lacquered surface reflecting cotton texture, 
925 sterling silver mountings on cap and cone, shaped to resemble a roughly-wound yarn on a spindle, 
a saffron-coloured mandarin garnet on the clip, hand-crafted 18 K solid gold rhodium-plated 


nib finely engraved with Gandhi s image. MONTBLANC. A STORY TO TELL. 
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INTELLIGENT FABRICS 
SHAVING KIT 





Collection 


Italian Bespoke behemoth 
Canali wants to give you 
a royal treatment with its 
latest line. 

BIBEK BHATTACHARYA 


irst it was Zegna and now, 

' Canali. These behemoths of 

Italian luxury menswear seem 
to be targeting India with a fairly 
religious zeal, So if Zegna’s Spring 
Summer Collection sported Indian 
style Nehru collars and shot for its 
advertisement campaign in Jaipur, 
Canali has gone one better for its 
Autumn/Winter 2009 Collection 
with the Nawab Collection. 

Canali, famous for its Bespoke 
suits and superlative tailoring, entered 
India a few years back, and this is 
their first India-tinged line. The Nawab 
Collection is essentially a Sherwani 
suit, only better constructed, but you 
can also get the jackets individually. 

As is to be expected from the 
brand, the suits are crafted with fine 
mohair wool, revelling in strong 
shoulders and a generally slim silhou- 
ette. They come lined with a central 
placket and boasting the really good 
looking raised collar and simple 
varnished buttons down the front. 

The trousers are straight fits, 
with nary a pleat or turn-up. 

Although the current line is made 
of wool, you will also be able to get 
the suits in linen-silk blends as well 
as silk-linen-wool blends. 

The Nawab jackets are 
available from Rs 59,000 onwards, 
while the entire suit is available 
from Rs 79,000 onwards. | 





New Delhi: Emporio Mall, Vasant Kunj Mumbai: JW Marriott, Juhu Bangalore: Collection Mall, UB City 
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“known for its ex quisite f Ds , King f ioci | M 
‘this season it is back with some bold EU called the "pine cone effect”, 
innovations like this baby—the TM which opens and closes the pores of 
Elements’ jacket. The outer fabric of — the jacket depending on the 
e paker i e M E temperature. 


That's just the tech. The jacket 
ү is nicely structured, with a detachable 
| fur lining around the collar. Sure - 

` to turn heads. 
PRICE: On request. М 


- 
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(Grooming) 


CLOSE SHAVE ~ 


Make sure you take good care of your skin in the transitional 
season with the best products you can get. в!вєк BHATTACHARYA 


Clinique Scruffing Lotion Rs 1,350 


Lancome Shaving Foam Price on request 
Harvard Moisturising Aftershave Rs 950 


Clinique Shaving Cream Rs 1,160 
Biotherm Homme Shaving Gel Rs 2,350 Neutrogena Moisturiser Rs 825 
Omega Shaving Brush Rs725 Gillette Fusion Razor Rs 999 


SHEKHAR GHOSH/www.indiatodayimages.com 
PRODUCTS COURTESY: KUNCHAL'S. M- 14, MAIN MARKET, СКІ NEW DELHI 
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< Puro Bar & Kitchen: Tasteful interiors 1 ix; 


METROWATCH - 


Mumbai 


A NEVER-ENDING FEAST 


Prepare for a long meal at the Puro Bar & Kitchen. Their menu is а gastronomical delight. ANAMIKA BUTALIA 


RACHIT GOSWAMI/www.indiat 


n Bandra at the corner of the junction of Hill Road— colours hurt the eye outside, the serene interiors are done 
known for street shopping—and Globus, a mall, Puro up tastefully in white to match its Mediterranean cuisine. 
Bar & Kitchen sits with distinguished calm. While garish The menu is very comprehensive and easy to navigate 
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METROWATCH 


through. However, I would highly recommend the crab cake 
appetiser, where pan-fried crab is piped with cream friche. 
topped with black olives and garnished with chilli oil. The list 
of salads is long. You could opt for either the Puro Caesar 
salad, made with tossed lettuce and juliennes of chicken breast 
garnished with parmesan shavings, or the Asian greens salad, 
made with grilled goat cheese, and walnuts touched with vine 
reduction, which is truly divine. 

Puro takes its ambience seriously, so no wonder the couches 
by the window are so much in demand at dinner time: it’s the 
best place to take a break from day-long consumerist exhaus- 
tion. A long bar runs the breadth of the restaurant as well as a 
part of the exclusive L-shaped lounge area. Puro is a large 
enough establishment so even though it plays host to several 
celebrities, they don’t distract you from the food. 

The portions are large so if you have the appetite to match, 
ask for the Atlantic salmon with Asian noodles flavoured with 
honey soya and chilli dressing. Another worthy pick is the 
New Zealand lamb chops marinated with herbs and stuffed 
with spinach, feta cheese with curried sweet potato mash and 
rosemary. For dessert, try the baked cheese cake with 
orange compote. Even if a bar with only Indian alcoholic 
beverages is not to your liking, Puro will give you an 
experience you won't forget for a long time. M 


ADDRESS: Puro Bar & Kitchen, Hotel Metro Palace. 355 Hill Road, 
Bandra (west), Mumbai - 400050 

Tel: 022-26431234/ 26431235/ 26442200 

Timings: 12.30 p.m.-3.30 p.m.: 7.30 p.m.-12.30 a.m. 

Meal for two: Rs 5,600 (excluding alcoholic Deverages) 

MUST TRY: Pan-fried crab cake, Puro Caesar salad, Atlantic salmon 
with Asian noodles, New Zealand lamb chops 





Crab Cake: A highly recommended delicacy at Puro Bar 
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Delhi 


NIGHT AND DAY 


Unassuming yet inviting, Asia 7 is full 
of surprises that pack quite a punch. 
ANUMEHA CHATURVEDI 


ocated on the third floor of the 

expansive Ambience Mall, Asia 7 is 

a product of Lite Bite Foods and is 
ensconced between two other ventures of 
the chain serving entirely different 
cuisines. Co-owner Rohit Aggarwal insists 
the location demands aggressive and 
prompt service and great food at all times. 
"We're in the middle of a mall and even 
the neighbouring McDonald's is competi- 
tion. But, what distinguishes us is the 


variety of dishes and great prices." 


Varied it is. Ignore the usual trappings of red 
lanterns and Buddha artefacts, glance through the 
menu and you'll know there’s plenty on offer. 
Celebrity Chef Nikhil Chib, famous for supplying 
Burmese and East-Asian delicacies to Bombay's swish 
set, is the brains behind it. And he doesn’t disappoint 
with delicacies from as many as seven Asian countries. 
Burma, Vietnam, Thailand, and Korea are represented 
as is, of course, Chinese cuisine. 

| would definitely recommend the Kauk Swe, а 
Burmese special curry with noodles, served with 
an assortment of condiments to suit your palate, the 
Indonedsian Gado Gado salad—a mix of stir-fried 
vegetables, peanut sauce and tofu, and Bibimbap, a 
Korean favourite, with assorted sautéed vegetables 
or chicken placed on a bed of sticky rice. 

There are some great cocktails, too, especially 
the Sake bomb and Geisha. Asia 7 has separate 
buffet and à la carte counters as well. Just the 
right address, after some serious retail therapy, | 





ADDRESS: Asia 7, Food Court, Ambience Mall, Gurgaon 
Contact: 0124-4665571 

Open: 12 afternoon-11.30 p.m. 

Meal for two: Rs 1,200 (without drinks) 

MUST TRY: Kauk Swe, Gado Gado salad, 

Bulgogi (Tenderloin) 
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Contemporary European cuisine comes alive at the Graze, at the Taj Residency. киѕнам MITRA 





Graze: The place for great European cuisine 


or a place that serves food this good, it was surprising 

that the indoors section of Graze was so empty. Then 

again, it was a Wednesday night. The Taj Group has 
always been on top of the game when it comes to Indian 
and Oriental food, but its European restaurants are few 
and far between. The Orient Express at the Taj Palace, 
New Delhi, is the only one of note, and while ir still 
warms the cockles of the purists. But its interior and décor 
are, well, a bit old-fashioned. 

Graze on the other hand looks and feels more contem- 
porary—new Europe rather than old. The food reflects 
this. However, in attempting to make it more “modern” 
the place has sacrificed the old-world, colonial charm that 
The Orient Express boasts of. The food, though, makes up 
for the few inconsistencies in décor and ambience. | 
ordered the three-course tasting menu, alongside 
a nice Chilean Malbec. Graze does have an excellent wine 
selection with an extensive choice of even of the lesser- 
known varietals. That said, I think I should have gone for 
a Chianti instead. And this is where possibly you have to 
mark down Graze. While the wait staff were extremely 
helpful and courteous, they could have had a slightly bet- 
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ter knowledge of wine. When you're paying top dollar, 
you expect nothing less. 

The tasting menu started with an excellent Fig and 
Cheese Salad, with wonderfully fresh figs and was 


5 


followed up by a “tasting size” Tenderloin. The meat was 
just right, served with a couple of nice sauces, but it was 
disappointingly small. I had the artisanal cheese selection 
for dessert, and I must admit, the cheese was amazing. 
Though my friend sitting with me had the Baclava, it 

had to be the best Baclava we have ever had. 

So, on the scale of things, the food was great though 
portions were anemic, the décor indifferent, the wine 
selection excellent and the service good. If you happen to 
be in the middle of Bangalore and want to try something 
different, do swing by. M 


ADDRESS: 41/3, Mahatma Gandhi Road, 

Sivanchetti Gardens, Bangalore, Karnataka 

Contact: 080-66604444 

Open: 12.30 p.m.-3.00 p.m. (lunch); 7.00 p.m.-12.00 midnight (dinner). 
Meal for Two (with a glass of wine each): Rs 4,500-5,500 

MUST TRY: Fig and Cheese Salad, Tenderloin, Baclava 
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TOASTING == 
' COLIN 
` SCOTT 


The Chivas Regal Master Blender 
on tine whiskies and more... 
ANUMEHA CHATUR 1431 


Blender Extraordinaire: Scott has ап f 


hen I meet Colin Scott at the Taj Mahal Hotel, 

New Delhi, on a lazy Thursday morning, a nasty 

bout of cold is plaguing his best asset—his nose. 
Scott clearly has a good one, as more than half of his judg- 
ment is based on aroma. But, he laughs off reports of hav- 
ing got his insured for a whopping $1 million. “It’s not just 
enough to have a nose in our business," says Scott, settling 


down. “What you need is an above average sense of smell.” 


And the smell must give way to palate, experience and 
memory. Using all these, Scott evaluates, identifies and 
combines the various single malts and grain whiskies with 
the “right formula" to be able to create the Chivas Regal 
blend. Chivas Brothers' extensive inventory is known to 
house more than 100 aged whiskies, and the Master 
Blender must be able to remember the characteristics of 
each one of them. *A lot of whiskies are from distilleries 
that aren't in existence anymore. What we have today, 
might be gone in few years from now. The art lies in main- 
taining the consistency of taste, flavour, and character of 
each of our blends, with and without those combinations." 

His extensive knowledge of whiskey, its taste and 
characters could be partly attributed to his genes. A Chivas 
Regal loyalist for the past thirty-five years, Scott is following 
a family tradition of devoting his life to the scotch whiskey 
industry. His father and grandfather were in the whiskey 





business too, and it didn't take too long for Scott to get 
hooked to the world of spirits. “I dabbled in a bit of 
accounting before joining Chivas in 1973 and have never 
looked back since then.” As a blender, he noses the new 
spirits for Chivas Regal to ensure their quality and characte: 
and also monitors the ageing whiskies as they mature to 
perfection before selecting them for the right blends. 

So, what are the right blends and what's all the 
brouhaha about ageing? Is Chivas Regal 25 year old, 
their latest offering, a notch above 18 and 12? While 
he's not up for a tell-all on the various permutations and 
combinations, what he does dwell upon is the inherent 
difference between each one of them. *25 year old is 
definitely different from 18 and 12, but not necessarily 
better. The age of the whiskies vary with the combina- 
tions and the formula and cannot be considered a 
benchmark for superiority." Instead, Scott suggests 
treating whiskey like food, where personal preferences 
guide people to take a call. So, while 12 has notes of 
apple and pears, 18 is more like a “Christmas fruit 
cake", and 25 boasts a nutty, orange palate. 

To get a whiff and taste of the latter, he pours it out for 
me, adding a spoon or two of water. "Purists insist on taking 
it neat but this is my style. The flavours and characters 
come alive with water," he trails off, amidst clinks. 
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It's hard to explain why Medoc produces a fermented grape juice that is different from, 
say, Pauillac or St Julien, when they all use three grapes in different combinations. 


ost people assume wine 

dinners are stuffy events 

that attract bores without 
any hope in life. It’s not always like 
that. I have never come back from 
a wine dinner without making an 
interesting acquaintance or 
gathering a delicious fact or two. 

A couple of weeks ago, I was at 
one at The Aman, New Delhi, 
where the wine being served was 
the venerable Château Lagrange 
from Bordeaux, owned by the 
Japanese whisky giant Suntory 
(it is the whisky that keeps 
appearing in Sophia Coppola’s 
brilliant debut film, Lost in 
Translation). That was the night 
| learnt about how serious swans, 
unlike humans, are about monogamy. 

The chateau has a large lake in 
and it is populated by a single white 
swan. This beautiful bird lost his 
mate some time ago, so the chateau 
owners decided to play cupid. They 
zeroed in on another single swan— 
a ravishing dark female—in another 
major Bordeaux chateau, Smith 
Haut Lafitte. But humans, 
conditioned by the notion of serial 
monogamy, can be so wrong. 
Chateau Lagrange’s swan refused to 
be the male with the roving eye and 
insisted on remaining a widower. 

Every corner of Bordeaux has a 
story to tell but that doesn’t make 
the life of a wine lover easier. This 
iconic wine region has 13,000 grape 
growers, more than 10,000 wine 
labels and produces, on average, 700 
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million litres (900 million in a good 
year) of the liquid gold the world 
loves to treasure. When the ancient 
Romans planted the earliest vines in 
the now-famous St Emilion region 
around the middle of the first cen- 
tury after Christ, they couldn’t have 
even dreamt of eventually spawning 
a multi-billion-dollar industry. 

All that makes for great copy, 
but the rest is a mine of information 
only the adventurous or the very 
patient would like to trawl. For 
starters, Bordeaux has 56 appella- 
tions and each produces both good 
and bad wine (more of the latter), 
but for the wine lover, it’s hard to 
understand why Medoc produces a 
fermented grape juice that is 
dramatically different from what's 
on offer from Pauillac, or St Julien, 
or St Emilion, or Margaux, when 
they use three grapes— Cabernet 
Sauvignon, Merlot and Cabernet 
Franc—in different combinations. 

It's harder to explain why 


Bordeaux's great wines (grand vin) 
are ranked according to a quality 
classification prepared in 1855, 
which is why Cháteau Lagrange, 
being a Third Growth, fares much 
lower and commands lower prices 
than, say, a Cos d'Estournel 

(a Second Growth) or a Lafite- 
Rothschild (a First Growth), even 
though they all seem to taste alike 
to the untutored palate. 

Not surprisingly, wine lovers 
find it useful to follow the ratings 
of Robert Parker, who has had 
Rottweilers set upon him by unhappy 
producers. Many aficionados swear 
by the wines that weren't consid- 
ered for the 1855 classification 
and have now been given their due 
under the important-sounding cru 
bourgeois label. 

The wine trade, meanwhile, is 
gravitating towards the most recent 
classification—by the London 
International Vintners Exchange 
(Liv-Ex)—based on the average 
price commanded by the top 
Bordeaux wines between 2003 and 
2008. Personally, I like the wines 
down the pecking order (and better 
still, the “second” or “third” wines 
of the big labels)—I find them more 
accessible, much cheaper. I can't 
wait for a Lafite to become fit for 
drinking in 2015; Га instead have 
Cháteau Lagrange's second wine, 
Le Fiefs de Lagrange, served at 
The Aman's dinner. M 


Sourish Bhattacharyya is Executive Editor, Mail Today 


D 
yerybody's had a hard year. But don't worry, 
the year's almost over and we're bang in 

thé middle of the festive season. Now is the 
time to shed your old, tired skin and get a new, 
gleaming one. To help you look your best and 
feel completely peaceful, we've put together 
gur Spa Special. So, go ahead, turn the page, 
and find your guide to nirvana! 


SPA 
SPAS 30 Gl OSSARY 34 STA S 36 TRENDS 38 





SPECIAL THE LIST 


Take your pick from our selection of | 


Serenity: The! 
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ndia is fast becoming a much 

| sought-after spa destination, 

Î a mere decade after the first 
s tentative steps in that directior 
EN There is now a pleth: ira Of 
choices available, and these ar: 
the spas that, we believe, are the pick 
of the lot. One thing is for certain— 
you will exit any one of these feelings 


thoroughly revitalised. Read on. 


Cau 


THE NORTH 


Grounded in Ayurveda, yoga and 
vedanta, and combining the purest 
of indigenous essential oils, clay 
and vegetable oils, Ananda, for 
years, has been the ultimate еѕсар‹ 
from the mundane to the spiritual 
Ananda in the Himalayas, 

The Palace Estate Narendra Nagar, 


Tehri Garhwal; 1378-227500 


In keeping with the renowned 
Aman touch, their treatments 

a mix of Swedish and Thai 
massages, reiki, acupressure and 
deep tissue techniques—keep vou 
firmly ensconced in luxun 

The Spa at The Aman, New Delhi; 


011-43633335 


Peaceful: Thy 


nan < 
Аттап od 
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(alp, The Royal Spa 
at The ITC Mughal, Agra 

The Royal Mughal Hamam, with its 
kese body scrub, the argan oil mung 
bean soap massage and the rejuve- 
nating scalp massage, is like no other. 
Kaya Kalp at The rrc Mughal, 

Agra, UP; 0562-2331701 


Harnn, New Delhi 

The Thai brand, a hit with the swish 
set, is famous for its Jasmine therapy, 
a mix of aromatherapy massage, 
Jasmine body exfoliation, and 

a water lily purifying facial. 

Harnn, Metropolitan Mall, Saket, 
New Delhi; 011-45682001 


Espace at Radisson MBD, Noida 
The spa boasts treatments ranging 
from Dead Sea mineral scrubs and 
wraps to apricot body scrubs that 


32 BUSINESS TODAY RE OCTOBER 2009 


cleanse, exfoliate and refresh. Also 
on offer are holistic treatments 
drawn from Ayurveda. 

The Radisson MBD, Sector 18, 
Noida, UP; 0120-4300000 


Ch 7 


THE SOUTH 

Arogya Spa 

at The Lalit Ashok, Bangalore 
Arogya day package at The Lalit 
Ashok, Bangalore, should be 
experienced. A lifestyle consultation 
with experts, traditional Indian 
massages—the spa has it all. 

The Lalit Ashok, Kumara Krupa 
High Grounds, Bangalore; 
080-30527777 


Amanvana Spa, Coorg 
A retreat in Coorg, Amanvana Spa's 
treatments are known for their Indian 





touch—from spices to warm herbal 
oils, they offer the best treatments 
in this part of the country. 
Amanvana Spa—Luxury Boutique 
Spa Resort, (Unit of Coorg Holiday 
Resort), Post Box No. 21, Coorg; 
08276-279353/54/55 


The Spa at the Leela 
Kempinski, Trivandrum 
When in Kerala, go the natural 
way. And so, at Leela Kempinski, 
Ayurvedic massages like the 
Karkidaka Chikitsa, that increases 
vitality, are much in demand. 
The Leela Kempinski, Kovalam 
Beach, Trivandrum, Kerala; 
0471-2480101 


Courtyard by Marriott, Chennai 
The Swedish massage at Courtyard 
is well known. This special European 


therapy improves circulation, 
stimulates, relaxes and cleanses 
the body. 

Courtyard by Marriott, 564, 
Anna Salai, Chennai; 
044-66764000 


Punnamada Serena Spa Resort, 
Alleppey, Kerala 

The Ayurveda special treatments here 
can treat ailments such as arthritis, 
while providing stress management 
and general rejuvenation therapies. 
Punnamada Serena Spa Resorts, 
Alleppey, Kerala; 

0477-2233690/9 1/92/93 


Ow 


THE WEST 

Shanti Spa at the Trident, 
Mumbai 

The spa’s fabulous couples package of 
two 2.5-hour-long treatments—"The 
Spirit of Ayurveda" and “Mumbai 
Masala"—Aand an antioxidant & 
cleansing massage, are a must-do. 
Trident, Nariman Point, Mumbai; 
022-66325757 


Spa at The Four Seasons, 
Mumbai 

Spread over eight treatment rooms, 
this spa takes the edge off manic 
Mumbai with various treatments. 
The Four Seasons Hotel, 

114 Dr E. Moses Road, Worli, 
Mumbai; 022-24818005 


Jean Claude Biguine Spa, 
Mumbai 

Biguine is a rage in Mumbai, so 
much so that the company has 

now opened a second salon and 

spa at High Street Phoenix, Lower 
Parel. The French brand has brought 
down its signature spa treatment, 
the French Relaxing Massage, 

which should not be missed. 

Jean Claude Biguine, 8, Chapel Road, 
next to Lilavati Barista, Bandra 
(West), Mumbai; 022-65222211 


The Spa at Oberoi Udaivilas, 
Udaipur 

Set in a regal suite overlooking 
the stunning Lake Pichola, 

the Oberoi spa lets you indulge 
in some of the best Ayurvedic 
spa treatments available in 

the country. 

Oberoi Udaivilas, Udaipur, 
Rajasthan; 0294-243 3300 


Park Hyatt Resort and Spa, 
Goa 

Known as one of the best beach 
spa resorts in the country, 

Park Hyatt Goa is the largest 
spa in India at 36,000 sq. ft. 
The best thing: the hotel 
introduces a new spa menu 
every two months. 

Park Hyatt Goa Resort and Spa, 
Arossim Beach, Cansaulim, South 
Goa; 0832-2721234 


Cw 


THE EAST 
Club Prana, Hyatt Regency, 


Kolkata 

Club Prana is the ultimate urban 

spa. Relieve your stress from a wide 
variety of treatments—from Swedish 
massage to the signature Prana massage. 
Hyatt Regency, JA-1 Sector III, 

Salt Lake City, Kolkata; 
033-23351234 


Spa at The Oberoi Grand, 
Kolkata 


A grand old hotel deserves a spa 

like this. Take your pick from a 

wide array of massages, scrubs 

and signature treatments, 

The Oberoi Grand, 15, Jawaharlal 
Nehru Road, Kolkata; 033-22492323 


Aura Spa at The Park, Kolkata 
The Park's Aura Spas are justly well- 
known. Sticking to a no-nonsense 
list of tried and tested treatments, 
they are among the country's best. 
The Park, 17 Park Street, Kolkata; 
033-2249 9000 


Ri Kynjai Spa, Shillong 

A jewel of the North East, Ri Kynjai 
draws on Khasi traditions for a wide 
variety of great treatments. Definitely 
out of the ordinary, and unlike any 
other spa in the country. 

Ri Kynjai Resort, Umniuh Khwan, 
Shillong, Meghalaya; 9862420300 
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A Spa Treatment Guide 





Don't know your Shiatsu from your Shirodhara? We tell you. BIBEK BHATTACHARYA 


Acupressure 

Traditional Chinese massage of 

pressure points on the body to 
stimulate the flow of energy. 


Acupuncture 
Traditional Chinese 
massage following 
the same principles 
as acupressure, 





but administered 
using needles. 


Algotherapy 


Relaxing therapy administered by 


applying heated seaweed to the skin. 


Aromatherapy 

The use of different fragrant essential 
oils to create various moods during 
massages, facials or body wraps. 


Balneotherapy 

The use of water to revitalise the 
body, improving blood circulation 
and fortify the immune system. 


Body Polish 

Mildly abrasive elements and heated 
oil are used to vigorously scrub the 
body to remove dead skin cells and 


improve circulation. 





Chemical Peel 

Chemical solutions are used to 
exfoliate the face and improve the 
texture of the skin, reduce 
wrinkles and lighten blemishes. 


Dead Sea Mud Treatment 
Mineral rich mud from the Dead Sea is 
used to ease rheumatism and arthritis 
as well as detoxifying the skin. 


Duo Massage 
A massage administered by two mass- 
curs on two people in the same room. 


Effleurage 
Massage with quick, long strokes used 
to begin and conclude some treatments. 


Endermologie 
French therapy used to reduce the 
appearance of cellulite. 


European Facial 

The face and torso is deep cleansed, 
steamed, exfoliated and massaged; 
followed by a special hydrated skin 
treatment. 


Exfoliation 
Process of removing the top layer 
of dead cells from the skin. 
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Fango 


Italian massage where fango or mud 


is mixed with oil or water and then 
applied on the body to detoxify the 
skin and stimulate circulation. 


Gommage 
The use of creams to cleanse 
and hydrate the skin. 


Herbal Wrap 

Strips of cloth are soaked in a heated 
herbal solution and wrapped around 
the body to relax and detoxify the skin. 


Hot Stone Therapy 

A popular relaxing treatment using 
smooth stones heated in water and 
placed on certain parts of the body 
like the back and the palms. 





Hydrotherapy 

The umbrella term used to denote 
various kinds of treatments 

using water, 


lonithermie 

A form of endermologie using thick 
masques made up of algae, guarana, 
amino acids and ivy while electrical 
stimulation is administered to break 
down fat tissues. 


Japanese Enzyme Bath 

A relaxing and detoxifying treatment 

popular in Japan where a wooden tub 
is filled with aromatic cedar chips and 
plant enzymes. 


Krauter Bath 


German aromatic herbal bath. 







Moor Peat Baths 

Mineralised mud from 
moors or peat bogs used as 
a facial or body treatment. 


Oxygen Facial » 


Oxygen and nutrients 
are sprayed on the face 
to reduce signs of ageing. 


Panchakarma 

Ayurvedic treatment to cleanse 
and rejuvenate the body and mind 
using massage, sweat therapy, 
yoga and other elements. 


Paraffin Therapy 

Heated paraffin wax is applied on 
the skin, allowed to cool and then 
peeled off to soothe muscles and 
remove dead skin. 


Phytotherapy 

Any use of plants or herbs, either 
in the form of essential oils or as 
extracts, used in combination with 
massages, packs and wraps to 
soothe the body and soul. 





Reflexology b 
Ancient Chinese 
method of restoring 
energy flow 
through the body 
through pressure- 
point massage of 
the soles of the feet 
as well as the hand 
and the ears. 


Repaichage 

A combination of 
clay, mud, seaweed 
and herbs used 

to cleanse and 
moisturise different 
parts of the body. 








seaweed Wrap 

Concentrated seawater and seaweed 
used as a treatment to detoxify and 
increase circulation. 


Shiatsu 

Japanese massage technique on 

specific pressure-points to unblock 

energy-flow pathways called 
“meridians”. 


Shirodhara 

An Ayurvedic 
technique where a 
warm stream of oil 
is poured on the 
centre of the head— 
the third eye as it 
were—over a period 
of time to help 
focus, concentrate 


and relax the body. 


Swiss Shower 
An invigorating 
water jet massage. 


Thai Massage 

The classic massage—a combination 
of pressure-point massages, stretches 
and yoga. 


Watsu 

A water-based therapy involving 
massages, rhythmic movements and 
stretches while being submerged 

in a warm pool. 
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SPECIAL ДУЗЕ 


Home Spa 


Don't fancy heading to the spa for your monthly rituals of facials and pedicures? 
Here's what you need for the pampering at home. ANUMEHA CHATURVED! 


Forest Essentials’ Body Massage Oil Green Clay Body Wrap trom Cottee Face Scrub trom The Nature's 
with bitter orange and bergamot [he Nature’s Co. tor firming Co. tor the caffeine lover in vou. 
tor smooth and roned skin. and toning. PRICE: Rs 525 
PRICE: Rs 475 PRICE: Rs 1,459 
Harnn Roasted White Tisane. 

l athaastu Воду Lotion that calms, Harnn Jasmine Natural Body Lotion Aromatic tea with roasted white 
soothes and rejuvenates. with pomegranate extract, Jasmine, rice and mulberry leaves. 
PRICE: Rs 850 vitamin C and rice bran oil to PRICE: Rs 995 

moisturise and soften. 


Harnn Eve Mask for tired eves. PRICE: Rs 1,250 
PRICE: Rs 995 Harnn Jasmine Body Scrub with red 


rice and corn cob for a glowing skin. 


PRICE: Rs 2,075 


Lemongrass Massage Oil from The 
lathaastu Bath Salt. Its antiseptic Nature's Co, to clean and purity. 
antiviral and uplifting properties PRICE: Rs 525 
help in removing pigmentation, Spa Shippers trom The Nature’s Co. 


PRICE: Rs 2,500 PRICE: Rs 315 





Casual Wear for Men. Women and Kids 


Bossini Exclusive Stores: 
BANGALORE: Ahmed Bros., Commercial Street; Sangam Plaza, 16th Main, 100ft Road, Indiranagar; 1/3 Church Street, Ward # 76, Richmond 


Town; CALICUT: Store No. 207, 208 & 209, Focus Mall, Mavoor Road Junction; CHENNAI: Krishna Thulasi, No. 50, Pondy Bazaar, T Nagar; 
HYDERABAD: GVK One Mall, Shop No — 22, First Floor, Banjara Hills; JAMSHEDPUR: M/s Ultimate Fashion, 1st Floor, 26, Shopper Square, Purulia 
Highway, S.N.P Area; LUCKNOW: Shop No. 1, 2, 3 Ground Floor, Gomatinagar, East End Mall; LUDHIANA: Shop No. UG-7, 8, West End Mall, 
Ferozepur Road; MUMBAI: Ground Floor, Infinity Mall, Shop No. 003, New Link Road, Oshiwara, Andheri (West); Inorbit Mall, Shop No. G-30, 
Ground Floor, Nr. Vashi Railway station, Navi Mumbai: Shop No. 210, Atria - The Millennium Mall, Dr. Annie Besant Road, Worli; NEW DELHI: 
Select City Walk, A-3, P-18, District Centre, Saket; NOIDA: Shop No.2, Great India Palace, Sec. 38A; PUNE: ICC Trade Tower, Shop No. 3. 
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ack in the "90s, going to a 
“spa” meant a visit to an 
exotic location, to the 
Maldives or Bali perhaps. 
Lounging by the sea, you'd 
finish your iced tea and attend a 
long and luxurious aromatherapy 
session, and emerge rejuvenated, 
your skin glowing. 

But your choices were limited to 
standard treatments at holiday 
destinations. For variety, you would 
inevitably have to go overseas. 

Now, the variety in India is 
mind-boggling. From luxury spa 
treatments, to couple treatments in a 
suite with a Jacuzzi for both, day-long 
packages, hair spa as well as wellness 
spas—the array of treatments 
available now often leaves the guest 
spoiled for choice. The treatments 
relax, rejuvenate and even cure! 

Spas mushroomed with the 
coming of international hospitality 
chains. Initially, the hotels and resorts 
opened a spa albeit only as a "guests 
only" facility. This changed all too 
quickly as hotels opened their spas to 
non-guests, which became a landmark 
for the industry in India. Cities that 
earlier announced the openings of a 
new mall, hair salon, an automobile 
showroom, etc., were soon abuzz 
with talks of a spa "culture". 

But the trend of the spas is no 
more their hour-long aromatherapy 
sessions, gold facials or the basic 
pedicure and manicure. Now, spa 
menus have treatments like Skin 
Brightener Treatment (which deals 
with pigmentation) and Eye Zone 
Treatment (focusses on dark circles, 
puffy eyes, etc.). Several boutique 
spas also help manage hypertension, 
bronchial asthma and diabetes. 

Reaching out as a medi-spa is 





The trend of the spas is 

no more their hour-long 
aromatherapy sessions, 
gold facials or the basic 
pedicure and manicure. 


Kiran Bawa and actor Shilpa Shetty's 
joint venture, losis Medi-Spa. While 
the Shilpa Shetty special package 
includes the Caviar Facial, a signature 
treatment exclusive to losis, better 
still is their bouquet of over ten 
different treatments segregated on 





the basis of the client’s age. The 
specialists at the Medi-Spa say that 
certain treatments like the Skin 
Regenerating Treatment can be availed 
of only by those over the age of 40. 
Not so long ago such treatments used 
to be available in India only at a 
dermatologist’s clinic. No more. 

“losis isn't just a place for luxury 
but also a place for recovery,” says 
Kiran Bawa, the entrepreneur 
behind the spa. 

Mirroring this trend, Sohum 
Spa and Wellness Sanctuary offers 
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wellness programmes under the 
supervision of doctors. They 
address a variety of lifestyle 
ailments that can be effectively 
managed for better-quality living. 
“The ideal recommendation at 
Sohum would be to go for 
Ayurvedic treatments daily as is 
mentioned in the scriptures," says 
Rajesh Srinivas, President of Sohum 
Spa and Wellness Sanctuary. 

he signature treatment at 
Sohum is the Absolute Wellness 
Ritual. It's a complete mind-and- 
body experience that blends vogic 
practices and guided relaxation. 
Other skin treatments like Ozone 
therapy and Far Red Infra Red 
therapy are equally popular. 

he race has begun and spas are 
getting competitive, though still 
lagging in onc other trend in the 
country: Gymnasiums with spas. 
Not too many of these have 
sprouted but there's potential for 
this market. Internationally- 
acclaimed chain in the fitness 
industry, Gold’s Gym, like every 
new gym now, boasts of a spa. If 
not of multiple capacity, gyms have 
on board at least one dedicated 
therapist to ensure that those 
sweating it out doing cardio and 
weights don’t suffer major injuries. 

Corporate executives have 
emerged as the preferred target 
group of many new-style spas. Take 
Gurgaon's Spa Soul at The Galaxy 
Hotel. Recently, they have intro- 
duced a special treatment called the 
“Jet Lag Massage”. So, you can 
choose to soothe your jet-lagged 
nerves and get your body used to a 
different time zone by dipping your 
feet in a sea-salt soak with Eucalyptus Sohum Spa: Blending yogic 
and Rosemary oil, followed by a practices and guided relaxation 
head massage and aromatherapy and 





then some hot-stone therapy. 


Ohum Spa and Wellness Santuai Mumbai: 10105 Gym India is located 

Juhu Vile Parle Sports Club, Plot No. · Tel: 022-26139603/ 05 pan-India.www.goldsgymindia.com 
B 10, Vaikunthlal Mehta Road, 

Kapole Co-operative Hsg. Soc. Ltd., is Medi-spa is located pan-India. © Spa Soul at the Galaxy Hotel, Gurgaon. 
JVPD Scheme, Vile Parle (West), http: беери com/ http://www.galaxyhotel.in/spa.htm| 
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You Know You Want to 


sCape 


e STUTTGART ® WILDLIFE HOLIDAYS 


Auto Erotica 


otuttgart may not be on anyones travel plans, but the 
city has two of the world’s finest collection of historic 
automobiles and should be on the route-map for 
anyone who claims to love Cars. KUSHAN MITRA 


пе first thing VOU ni е abi 
Stuttaart is how LIBI 
- Bombed рген muci 


during World War II, Stuttgart 


Munich, has not undertaken a massive 


rebuilding exercise. Most of the cil 
historic monuments, such as the сі 
train station (Stuttgart Наирібаћпі 

1. but much of the rest of the 
iew. The сіту 15 а living | sample of the 
success of the MarshaliPlan, if you 


remember “es Ris also home to Cars from the 1910s 
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two of Germany's most famous 
companies—Mercedes-Benz and 
Porsche—and is thus steeped in 
automotive history. And both these 
companies have recently built two 
grand museums for their cars. 

We first went to the Mercedes-Benz 
Museum, which is an architectural 
masterpiece in itself. It comprises three 
overlapping circles, with the centre 
removed to form a vast seven-storey 
atrium—a staggering 16,500 sqm. of 
exhibition space. And Mercedes-Benz 
has filled it up with over 1,000 vehicles 
from its history, all the way back to 
replicas of the first vehicles ever made by 
Karl Benz and Gottleib Daimler. The first 
thing that you see when you exit the lift, 
though, is a horse! 

The museum is full of interesting 
vehicles, like the first truck and the first 
bus ever made, or the 
very first 
Mercedes, which 
was a Car 
designed by 
Wilhelm 
Maybach for 
Emil Jellinek, 
an European 
aristocrat. 
Jellinek named the 
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car after his daughter Mercedes. Іп fact. 
what was even more peculiar to 
discover is that Benz and Diamler never 
met in their lifetime, even though from 
1926 onwards their companies oper- 
ated as a single entity. 

The Mercedes Museum not only 
has some of their best pre-WW II era 
race-cars but also copies of aero- 
engines made by the company, includ- 
ing the famous DB601, which went into 
the Messerschmitt Bf109, Germany's 
most-produced fighter of the war. The 
museum has an interesting amount of 
information about the war as well as 
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Clockwise (from L to В) 


1. The 911 Turbo line up from the 
latest to the original 


2. The earliest Benz 

3. Classic Mercedes race cars 

4. Porsche RS Spyder Racer 

5. Mercedes cars from the 1930s 


6. A Paris Dakar Racer from 
the 1880s 


the company's acknowledgement of the 
use of forced labour in that era. 
What is really nice is the amount 
of video and audio material that the 
museum has. The €8 entrance fee 
includes an audio tour. Given the mass 
of information, Mercedes has used 
some nifty technology from HP to 
enable the museum tour. Go close to 

an exhibit and press a button to hear 

all about it. Walk from one hall to 
another in the spiral museum and 
the audio gives a brief introduction 
of that particular display. 

As you move 
down the halls 
you see some of 
the company's 
most famous 
cars, including 

the 300 SL 
"Gullwing" and a 
special exhibition of the E-class 
sedan, of which Mercedes has 
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just launched their latest version. Then 
you step into a massive circular hall 
which marks 75 years of Mercedes in 
motorsport, all the way from Jellinek's 
early racers to Lewis Hamilton's 2008 
F1 World Championship car 

some distance away, in the 
Zeffenhausen district of Stuttgart next 
to the old Porsche factory, is the 
brand-new Porsche Museum which 
opened earlier this year. This, too, is 
an architectural marvel as Porsche 
did not want to be outdone by 
Mercedes-Benz. Though not in the 
same scale as the Merc museum, the 
building housing the museum is 
spectacular and cost an estimated 
€100 million to build 

The museum features some of 





Ferdinand Porche's early work—includ- 
ing a Mercedes car as well as the original 
Volkswagen Beetle—but mainly features 
the work that he did with the company 
he named after himself. The first ever 
Porsche, a 356, is featured and the 
museum showcases how the company 
evolved that car into some of the best 
racing cars of all time as well as the 


iconic 911. You even get to see the con 
cept cars that led to the 911 as well as 
the first one of its kind 

Porsche didn't just design good- 
looking cars, the company's engineer 
also made some revolutionary change 
in automotive engineering. You can 


see that evolving not only on the audi 





tour (which costs €2 extra) but also o! 


the extremely well-designed informa- 
tion screens, which sit on à faux 
moving table that can be manipulated 
The sad part is that we barely had 
any time in either museum. If you are 
an auto buff, you could spend the 
whole day in both museums and not 


get bored. Both museums have shops 


with enough souvenirs for people to 
buy, even though some of them are 
rather pricey. A model of Lewis 
Hamilton's MP-24 race-car costs €50 
Ouch! But there are always some cut 
price models and other paraphernalia 
in the stores 
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Escape 


SANCTUARIES 


INTO -~ 
THE WIL 


Dreamt of watching a tigers... 
bathe? Or walking in the, *. 
jungle after the sun goes 
down? it’s easier than you 
think. ANAMIKA BUTALIA 


YouTube link of a small 
pride of young lionesses 
battling a herd of buffaloes 
and a crocodile has had 
over 44 million views as of June 
2009, just two-and-a-half years 
after the video was uploaded. 
In September 2004, at a watering 
hole in South Africa’s Kruger 
National Park, this video, titled 
"Battle at Kruger" was shot by a 
wildlife enthusiast and became an 
online sensation. And why not— 
everyone loves a dramatic descrip- 
tion of what life in the wild is 
really like. 

In India, wildlife tourism has 
gone up significantly in the last two 
decades. Jim Corbett and Kaziranga 
are probably the best-known of the 
500 wildlife sanctuaries and national 
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Burning bright: пен ull-grown tiger's leap can be 


measured j " 


parks in India, but there are some 
better ones for tiger sightings. 


Madhva Pradesh has three sanctuar- 
ational Park is 
738 sq. km 
and is best known as the place 


ies. Of these, Pench N 
the largest in the state at 


where Rudyard Kipling’s The Jungle 
Book is set. Pench National Park has 
an area called Kala Pahad, a rocky 
hillock, where the entire tiger popu- 
lation resides, and which is out of 
bounds. “Mankind Forbidden", it is 
marked. The activity of poaching is 
alarmingly high in such regions and, 
therefore, even patrolling officers 
and forest rangers need prior 
permission to enter this zone. 


Of the areas that are open to the 


g two parallel-parked jeeps 
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public, designated routes within the 
jungle and past the grasslands are 
drawn up for jeep safaris. The route 
running between Kala Pahad and a 
watering hole is a favourite. The dry 
climate at Pench draws the animals 
to such watering holes, improving 
the chances of tiger sightings. 
Incidentally, on our last visit to 
Pench, minutes before exiting the 
park, at this very watering hole, two 
full-grown female tigers were 
spotted “bathing”. Disgruntled at 
having over 20 jeeps as audience, 
they leapt across the track and soon 
disappeared through the foliage, 
back to Kala Pahad. 


tiger’s leap can be measured by 


A full grown 


the length of two parallel-parked 
jeeps—and this sight had the whole 
crowd gushing for days. 


£3 


Impressive headgear: AK herd of sáirbars 


` 
т" , 
a 
Е 
6 M 3 


Given visitors' expectations of 
wanting to spot the big cat, it is 
important to know that tigers are 
extremely shy and private animals. 
Therefore, the chances of spotting 
one are usually low, and the 
chances of sighting a hunt in action 
is practically nil. 

The forest authorities at Pench 
National Park do not allow visitors 
to stay on past 7 p.m. 


Unlike at Pench, Periyar National 
Park's main attraction comes after 
sundown. These *midnight trails" 
last for three hours as you're taken 
on a tour of the trails on foot. 
Whether it's the stillness or the 
excitement of exploring the wild, 
the Periyar forest is quite 
frightening. It's dark, dingy and 
eerie. While most visitors opt for the 
7-10 p.m. or 10 p.m.-1 a.m. slots, 
we choose the more adventurous 
| a.m.-4 a.m. trail. We head for the 
park's gate earlier to prepare for the 
night. Torch, check. Noiseless shoes, 
check. No mobile phones, check. 
No camera, check. Long socks 
and boots as protection against 
leeches, check. 

We're set to go. 

The trail that's marked for the 


night is an easy one—no hiking 
through very high grass, and 
generally keeping close to the 
gates. Despite this, we sight several 
animals—porcupines looking 

for a light meal, sambar as well 

as elephants. 

In the dark of the night, minutes 
run slower than usual, but the 
excitement of being inside a jungle 
doesn't fade away. To stave off the 
nervousness of being in a forest at 
night, we talk to the rangers about 
the kinds of animals spotted at such 
hours and if there are ‘accidents’ 
we should be careful about. The 
rangers speak confidently. They have 
tents within the park, and no, there 
have never been any accidents, as 
there's an elephant shed nearby. 

Halfway through, we reach 
the Perivar River that runs 
about 100 metres off the trail. 
Across it is open grassland and 
then the forest begins. We walk in 
silence towards the river till we 
reach a vantage point where an 
unforgettable sight takes our breath 
away. Right before us, close to a 
hundred deers are drinking water, 
their eyes shining like large 
fireflies in the night. 

The forest rangers say such a 
large number of deer have never 
been spotted in a single night. M 








River Periyar runs within Periyar National Park 


RULE OF THUMB 
Trust your naturalist / guide 


Respect the privacy of the animal 
Do not step out of the jeep 


Keep to the designated route and do 
not take detours off the route 


Keep the forest clean and do not litter 
Do not offer food to any animals 
Keep your voices low 


Do not smoke or drink alcohol within 
the premises of the park 


WHERE TO STAY 


Pench 

The machan at the exclusive villas of Taj 
Baghvan, Pench National Park, Village 
Avarghani, District Seoni, Madhya 
Pradesh; Telefax: 07675-232829; 
baghvan.pench@tajhotels.com; 
http://www.tajsafaris.com/our_lodges/ 
baghvan/default.php 


Periyar 

The Elephant Court, a five-minute walk 
from the Periyar National Park entrance 
The Elephant Court, Thekkady P. O., Idukki 
District, Kerala; Tel: 04869 224696/ 7/ 8/ 9 
http://www.theelephantcourt.comy 


| | Maintaining the Temple 





Promising the benefits of 
outdoors with a whole lot of fun, 
these intelligent new systems 
can change the way we work out. 
ANUMEHA CHATURVEDI 


ired of the usual squats and curls and looking for 

a workout with a difference? Yes, there is always 

the refreshing outdoors, but in this age of keeping 
pace with deadlines and assignments, trekking to the 
Mt Everest base camp or pumping iron at Anjuna beach, 
Goa, may not always be feasible. Help is at hand in the 
form of Expresso Bikes and Altitude Training— 
intelligent new devices that combine technology 
with the outdoors and make exercising enjoyable. 

If you have always fancied cycling but 
can't keep up, thanks to lack of time and those 
potholed roads, then look no further than 
Expresso Bikes. Offering over 30 road tours 
and games (the alpine cycling tour included), 
these interactive bikes bring outdoor racing 
indoors. So you can pedal, shift gears and steer 
handle-bars just like a real bike and even change 
resistance by taking your pick from road tours, 
rated basic to extreme. Workout data is displayed 
in real time, and new courses, features and music 
are added automatically. What's more, you could 
even personalise your experience, compete with 
friends, track their progress and celebrate their 
accomplishments with virtual awards on expresso.net. 
Apart from the usual cardio benefits, there's a sense 
of motivation as leaderboards allow riders to set goals 
and targets and keep them engaged and excited. 

On the other hand, the Altitude Training Systems 
combine the advantages of training at high altitudes with 
the use of portable mask-based systems or special cham- 
bers to simulate an altitude environment. The advantages 
are derived from the body's adaptive responses to the 
lowering of oxygen levels. As seasoned mountaineers 
know, exposure to high altitudes poses a challenge to the 
human body. The changes cause a change in the oxygen 
association curve and lead to an improved gaseous exc- 
hange. More oxygen is transferred from the lungs into 
the blood stream as the body strives to produce enough 
energy to function and perform by making adaptations. 
To accomplish this, a protein called H1F-1 is produced 
that sets off a host of cellular reactions to utilise oxygen 
more effectively. “About 30 minutes of low-to-moderate 
intensity training at high altitudes equals to an hour of 
training at sea level," says John Gloster, Physiotherapist 





Expresso bike: Bringing 
outdoor racing indoors 


to the IPL team Rajasthan Royals. The system is already 
a rage in Gloster's native Australia and he uses it exten- 
sively to treat and recuperate injured athletes. “With 
simulated altitude training, gentle exercises can provide 
a similar CV stimulation to normal high intensity training, 
and this means that an injured or recovering athlete can 
retain fitness levels at or near 100 per cent. The time to 
return to top level competition is significantly reduced.” 
The training is also beneficial for type П diabetics, 
asthmatics and for lung function improvements. 

So, what're you waiting for? Forget the plane tickets 
and the high hills, go ahead and get started. M 
Note: Altitude training is currently offered at Qi Healthcare, 
Churchgate, Mumbai. Expresso Bikes are available at Multi 
Trading Company, Business Plaza, Gazdar Bandh Road, 
Santacruz (West), Mumbai 
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QUESTIONNAIRE 


Each month, we ask a beautiful woman about men, sex and 
relationships. This month, supermodel Nina Manuel reveals that 
she likes Spanish Daniel Craig lookalikes who don’t belch. 


What do you like the most 
about men? 

| like men who dress well and 
pay attention to detail, and 
it is always nice when they 
smell good, too. 


What do you like the least? 
Armpit odour is a complete 
no-no. And also men who 
think it's cool to burp. Eeks! 


Which country has the 
hottest men? 
Spain. 


Daniel Craig or Hugh Grant? 
Daniel Craig. 


What’s a good approach for a 
girl like you? 
Just stay cool. 


How should a girl approach a 
guy she likes at the office? 
Being friends is a good way to 
start because, at times, 
friendship would be a better 
relationship between the two. 


What should men have learnt 
about women by now? 
That they are princesses! 


What is your stand on 
premarital sex? 
To each his own. 


What constitutes a 
healthy sex life? 
Lots of love. 


When is an affair permissible? 
Of course, if both are 


unmarried! 


AS TOLD TO ANAMIKA BUTALIA 
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Growth is Life 


Dreams come to you when You are in deep 
deep sleep With a Rector Certified pillow 
you'll notice how your head seems to 
sink in. Almost lulling you to sleep instantly. 
That's the special Recror€ Fibrefill HBP! 
working its magic. Fluffy and comfortable. 
this pillow is designed to support your neck 
perfectly. Just во, that you sleep well and 
dream better every night. 


И Home Comfort products 
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or 125 


Limité 


Industrie 


Save your dreams forever 
Wouldn't you love to revisit your dreams years 
later? Or make sense of gour strangest dream? x 
Open an account on www.dreamdiary.in and ғ 
post your dreams in your own personal folder  F 
You can share them with friends, create $ 
dream icons and even play games online. 
Now you'll never lose a dream again : 


* Advanced Technology — * Quick Dry p 
* Soft 8 Comfortable * Long Lasting 
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For more details contact us at recron.certified@ril.com or call us at 022 44716019 
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FINE DINING 
ACROSS FIVE CITIES 


20 finest fine dining restaurants, 25 best recipies. All in Originals. Contemporary yet 
rooted in tradition. Refined yet fun. Exotic and also individualistic. Local flavours, 


mixed with a global outlook. A must-keep for every fine diner. 
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What’s New in Your World | | 4 Y 
« YOUR MINI-MAGAZINE AT THE | FRONT WITH EVERYTHING YOU =“ 


NEED, INCLUDING THINGS TO DO THIS MONTH, LUXURY SWISS WATCHES, 
NADIA CHAUHAN'S LOVE OF JAMAICAN COFFEE, A SHORT GUIDE TO CHOCOLATES, 
THE CHEVROLET CRUZE AND THE DREADED CORLEONES 2) 






x Dayanita Singh can 
Emotional Rescue look back at her life 
with pride. She pushed he: 

Acclaimed photojournalist Dayanita Singh presents her first limits and broke several 
exhibition of colour images. ANAMIKA BUTALIA 


« Photography » A 48, photographer 


moulds right from the 
1980s. Breaching the 


gender barrier, she made a 


J Q 


HONIS YIINVAYC 


career in the male-dominated 
field of photography. Then, 
when colour photographs 
had become de rigueur in 
photography, she stuck to 
black and white. 

Singh says that the lattes 
is “the most fragile form of 
art”. But now, for the first 
time in over 25 years, she’s 
working with colour. 
Sticking to traditional tech- 
niques, Singh eschews digital 
photography or computer 
manipulations to produce the 
“Blue Book”—her first ever 
colour exhibit. The award 
winning photographer has 
put together 26 images that 
evoke emotions in an 
environment as sterile as an 
industrial backdrop. 

Singh’s first exhibition 
was held in 1995 in 
Switzerland as a part of a 
group exhibition. Since then, 
she has done solo exhibits as 
well as group exhibitions 
across Europe, UK, US, 
Mexico, South Korea and 
Australia. The “Blue Book” 
is only her second solo 


Dayanita Singh Blue Book #2 2008, C-type colour print, edition of 7, 40" x 40" exhibition in India. M 





Dayanita Singh’s exhibition titled BLUE BOOK will be showcased from November 19 - December 31, '09 at Galerie 
Mirchandani + Steinruecke, 2 Sunny House, 16/18 Mereweather Road, Behind Taj Mahal Hotel, Colaba, Mumbai; 
Tel: 022-22023030/ 3434/ 3636; info@galeriems.com; www.galeriems.com 
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CALENDAR 


Nov 1-Dec 3 


What's new and what's happening this month. 





[NOVEMBER 1-29] 
Where: The Garden Village, Said Ul Ajab, New Delhi 
Tel: 011-29536767 


New Flavours 

at Magique 

This month, Magique launches a 
new menu that has a sprinkling 
of European, Asian, Japanese 
and local flavours. From New 
Zealand Lamb Chops with Miso 
Bocconcini to Grilled Cottage and 
Feta Cheese Steaks, there’s 
plenty on offer. 


[NOVEMBER 6-15}- 


Nawab Saheb, Renaissance Mumbai Hotel; 
Tel: 022-66927558 


Rajputana Food Festival 
Enjoy a meal starting from Kardikuchiodi 
and Moong Mot ki Chaat, crispy 
Khakara and spicy Laal 
Mass served with 
Karaonda ka Achar and 
Bajre ke Paranthe. End 
the meal with the 
delicious Keshri Malpua 
with Rabadi. 





[NOVEMBER 7 ] 


Where: Palace Grounds, Bangalore 


Guns N' Roses in concert 

This is a concert no GNR fan should ever miss! The 
heavy rockers, fronted by Axl Rose, will be 
performing in India for the first time. 





SAT 


SAT 


SUN 





— [NOVEMBER 1-30] 


[ALL THROUGH NOVEMBER | 
Where: : Neo Sports 


India vs 


Sri Lanka 


Cricket buffs can look forward to 
some great cricket this season as 
India gets set to take on the 
Lankan lions. The tournament 
opens with three Test matches, 
and a five-match OD! series. 






Where: Open Palm Court Gallery 
India Habitat Centre, New Delhi, 
Check out: www.tanujajain.com 


Objects D'Art 
The exhibition showcases the works of Tanuja Jain, Renu 


Gupta, Santosh and Anil Kumar and on display 
are handwoven textiles and contemporary studio pottery. 


— [TILL NOVEMBER 20] 


Where: Gallery Escape, Level 0-1, 16, Community Centre, 
New Friends Colony, New Delhi. 
Check out: www.galleryescape.com 


‘Eye of the Needle’ 


Recipient of Pollock-Krasner Foundation Awards, New York, 
Tanmoy Samanta's recent words titled ‘Eye of the Needle’ 
will be exhibited at Gallery Escape. Samanta's works are 
layered with multidimensional hues and textures. 





— [NOVEMBER 23-DECEMBER 3] 


Where: Panaji, Margao, Goa. 
Check out: http://www.iffigoa.org/esg/index.php 


40th International Film Festival 

The biggest film festival of South Asia will include films from 
Asia, Africa, Latin America, Cinema of the World, Tributes, 
Homages, Retrospectives, Country Focus, Indian Panorama. 





SOUND 


ABOUT 
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THE EXECUTIVE CONSUMER 


My Stuff 


Nadia Chauhan. Joint MD & CMO 
Parle Aaro. drinks only Jamaican coffee 



















— MEDIA 
Daily paper: The Times of India / 
The Economic Times 
TV news: CNN IBN, BBC 
Magazines: Business & Lifestyle, 
especially Harvard Business 
Review 
Websites: Google, 
www.asmallworld.com, 
www.youtube.com, 
www.gizmodo.com 


AND DRINKS 


E Tea/Coffee: Coffee. | have 

my personal 

coffee machine in 
office and | love the 
Jamaican Coffee Pods 
that | use to make my 
coffee. Can't start my 
day without it!!! 
Spirit: White spirits, 
especially Stolichnaya 
Vodka. 
Cocktail: LMN & Gin; 





Appy Fizz & Vodka with a dash 

of lime 

Restaurant: China House, re 
Grand Hyatt ج‎ 


you thought \ 


LIKE YOU 
KNOW 


@ Chocolate 
comes from 
the Mayan 
civilisation 
where they 
made bever- 
ages Called 


is around 1200 B.C. 


dark chocolate makes blood vessels 
more flexible, keeps arteries free and 





xocolatl. It meant “bitter water" from the 
cacao tree. The earliest documented use 


ФА study last year found that a bar of 











ADOUT C QCOIdIe, 


helps reduce chances of heart attacks. 


Chocolate was also an important 
luxury good through- 
out pre-Columbian 
Mesoamerica, 
and cacao 
beans were 
often used as a 
currency by the 
Aztecs. 


@ Mars Inc. was the first to produce 





white chocolate within the United States. 


HOME 

Location: Bandra, Mumbai 
Car: Skoda. 

Water: Bailley 

TV: Sony Bravia 

Stereo: Bang & Olufsen 

Coffee Table: David Lachapelle 
(my favourite coffee-table book) 
Pets: Two English Bulldogs— 
Hatchiko & Poco 


GADGETS 

Handheld: BlackBerry Bold 

Laptop: Apple MacBook 

Laptop bag: Neoprene Laptop Sleeves 
Watch: Cartier, Omega, Dior, Toy Watch 
Jewellery: Van Cleef, Bvlgari 


— GROOMING: 


Face wash: Neutrogena 
Shampoo: Kerastase 
Moisturiser: Body Shop 
Perfume: Oh so many!!! Dior 
Versace, Escada, to name a few 
Shower gel: Christian Georgio 
Wardrobe must-have: Black s 








^ CLOTHES: 
Shoes: From Crocs to 
Jimmy Choo 
T-shirts: Desigual; and 
anything comfortable 
Sneakers: Puma 








White chocolate does not contain any 
theobromine, and can be easily con- 
sumed by animals 





5 The three main varieties of cacao beans 
used in chocolate are criollo, forastero 
and trinitario, with the former being the 
rarest and the most expensive 


@ The finest, plain-dark chocolate con- 
tains at least 70% cocoa, whereas milk 
chocolate usually contains up to 50% 
High-quality white chocolate couver- 
tures contain only about 33% cocoa 
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«DVD» 


Beautiful Gangsters 






— SUPPLEMENTS — 


Prepare to kiss the ring as a lush new edition of The Godfather trilogy hits the shops. BIBEK BHATTACHARYA 


he first time you see The 

Godfather, it is usually an 

epochal experience. From Nino 
Rota’s chillingly elegiac score and the 
autumnal brown tones of the film, to 
the deliberate and studied perform- 
ances on screen, it is a heady experi- 
ence. And yet, it’s hard not to watch 
it, or the sequels, without feeling 
quite depressed. They aren’t depress- 
ing films, but if you’ve watched them 
as many times as I have, and know 
just how Michael Corleone is going 
to ultimately shoot himself in the foot 
with his hubris, it’s all you can do to 
stop yourself from crying. 

This is where the true power of the 
film lies. It makes you root for really 
evil men, without a conscience and 
with a ruthless will to power. Francis 
Ford Coppola’s three films are prima- 
rily about family and the need for a 
fiercely patriarchal unit to function as 
a closely-knit tribe where women, 
children and property are controlled 
and protected. In The Godfather, we're 
invited to contrast Marlon Brando's 
Don Vito with Al Pacino's Don 
Michael. The former adheres to a strict 
code of conduct and is something of 
an aristocrat among gangsters. He has 
seen the world and knows how to 
gently bully people. Following an at- 
tempt on his life, his heir apparent, 
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hotheaded eldest son Sonny goes on 
a rampage and gets himself killed. This 
forces Vito's youngest son Michael 
to enter the family business. Where 
Sonny was clueless, Michael is 
focussed and cunning. He easily 
out-guesses—and in the chilling finale 
outguns—his rivals to make the 
Corleone clan the biggest in the East. 
The change of Michael from 
fresh-faced war hero to a ruthless 
killer is one of the most stunning 
transformations in cinema, and The 
Godfather Part II is probably Al 
Pacino's finest moment. Set a few 
years after the first film, here we 
find the Corleone family trying to 
expand in the gambling business 
out West as well as trying to get a 
toehold in pre-revolution Cuba. The 
real stunner though, is the parallel 
story about the young Don Vito—a 
bravura performance by Robert De 
Niro—finding his feet in Depression 
era New York. Not only does this 
deepen the emotional wallop of the 
film, but Coppola manages to beau- 
tifully recreate the Italian immigrant 
life of that era. The juxtaposition of 
the two stories is poignant. While 
Vito arrives as an orphan and finds 
family, community and power, 
Michael's ever growing empire of 
dark intrigue and treachery spares 


no one. By the end of the film, as 
Michael broods in the centre of a 
splendid isolation of his own devis- 
ing, we are reminded of the pride 
of Lucifer, and his subsequent fall. 

The Godfather Part III 15 a 
relatively minor film, but essential 
nonetheless. Set in the '70s, Michael 
Corleone is now an aging patriarch, 
feared and respected in equal parts. 
After decades of trying, he has almost 
managed to make the family business 
legitimate, as well as tying up the per- 
sonal loose ends. Poised on the brink 
of escaping his violent legacy once and 
for all, fate deals him one last cruel 
hand. A fitting end to a great series. 

The present box set has a feature 
packed extra DVD, containing quite 
an exhaustive collection of nuggets 
for The Godfather obsessive. The 
featurette “The Masterpiece That 
Almost Wasn’t” is an interesting 
documentary on the problems 
Coppolla faced from the studio 
during filmmaking, as well as another 
interesting one on the laborious 
post-production of the film. 
Elsewhere, stalwarts like Alec Baldwin 
appraise the films’ impact on 
Hollywood. These and other add-ons 
are a welcome addition. A must-buy. M 
The Godfather gift set retails for Rs 1,499 and 
is available from BIG Music Video 
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MUSIC 


The. | 
Business 
of Sound 





MORE caught up with the man who makes many of the fabulous music systems that you groove to. KUSHAN MITRA 


inesh Paliwal heads one of the 

world’s largest music equipment 

companies—Harman 
International, And he has quite a brand 
portfolio—AKG, Harman-Kardon, 
Crown, Mark Levinson, JBL, Soundcraft 
Studer, Lexicon, Infinity and pBx. But 
bow did Paliwal, a self-described seller 
of heavy industrial machinery end up 
running one of the world's largest audio 
companies and what are they planning? 


М. So, do you have a good ear? 

DS: No. Actually, my wife and kids are 
heavily into music but I'm being 
trained by some of the best in the busi- 
ness. I think my ears are improving. 


M. What brings you to India? 

DS: Well, it is where Pm from, but I’m 
here specifically to launch our new 
range of in-car entertainment systems. 
We have always been known for our 
high-end systems that are standard- 
equipment in Mercedes, BMW, Lexus, 
among others. Our new range is 
aimed at making great in-car sound 
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more affordable for more people—so 
we'll be looking at middle-rung cars. 
Great sound makes driving so much 
more enjoyable and people want more 
from their systems—video, navigation, 
satellite radio, so systems are more 
complex and engineering such systems 
is where we excel. 


M. Are car systems big business? 


DS: Very big, car systems actually con- 
tribute 70 per cent of our revenues. 

М. Consumer products are not the 
mainstay of your business, all those 
cool JBL iPod docks, Harmon-Kardon 
home systems? 

DS: Well, of the remaining 30 per cent 
of our business, two-thirds comes 
from professional systems. Crown and 
JBL speakers, sound-systems, every- 
thing. We did the sound system at 
several venues, including the main 
stadium for the Beijing Olympics, and 
we are also doing the sound for the 
Commonwealth Games. But these 
systems also include audio in hotels 


and in some luxury apartments where 
Mark Levinson systems are used. 


М. So, those consumer systems aren't 
that big? 

DS: They are, actually. But they are 
mainly for building our brand-image, 
which is why car-makers want our 
stuff. And still, I have to admit, our 
product lines do give home consumers 
quite a lot of choice as well. 


M. Are you planning any signature 
stores in India? 

DS: We work with our distributors to 
set up stores and we hope to have some 
top-end "sound studios" up and run- 
ning in India pretty soon. We already 
have a few “JBL studios" in major cities 
but we will work towards establishing 
exclusive outlets for Infinity, Mark 
Levinson and Harman-Kardon. We re- 
cently inaugurated our top-of-the-line 
Harman-Kardon store in the Mall of 
Dubai and there is no reason we can't 
have such a set-up in India, a country 
where people love their music. 
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<< Influences 2) 


The Books That Shaped My Life 


Every issue, we ask prominent businessmen about the books 
that made them the people they are today. This month: Sunder 


Aaron, Senior Vice President and Business Head, Sony Pix. " Шү ' 


Atlas Shrugged, Ayn Rand 

Dagny Taggart, the female protagonist of this novel, has 
been an inspiration in sculpting my personal and profes- 
sional life. I truly admire her attempts to keep her company 
afloat, her struggles to manage a transcontinental railroad 
amid the pressures and restrictions of a massive bureaucracy. 


The Hero with a Thousand Faces, Dr Raymond A. Moody, Jr. 
Joseph Campbell, the hero, receives a call to enter an 
unusual world of strange powers and events, and to be able 
to enter it, he must face tasks and trials. Having travelled 
extensively, I feel life is an endless journey through which 
one encounters various trials and tribulations that outline 
one's qualities as he or she matures. 


The Art of Dramatic Writing, Lajos Egri me ARE | 
For writers, this book is an eye-opener and a great learning EE «e ф 
experience since it offers not only brilliant techniques in 
writing but also explains the co-relation between writing and ЕСКІ 
the fundamental aspects of human behaviour. VIBES aa 


City of Thieves, David Benioff 

David Benioff in his book, City of Thieves, vividly portrays 
a young man’s fight for survival against the brutality of the 
Nazis. A book of this kind is to be treasured as one 

is constantly looking for inspiration to face life’s 

myriad challenges. 


The Razor's Edge, Somerset Maugham 
Having spent a good part of my life outside the country, I can 
easily relate to the character of Larry Darrell who came to 
India on a quest of self-discovery and realisation. Larry has so 
many admirable traits that often go unnoticed. His attempt 
and journey in seeking the absolute inspires me and others 
who have tried or continue to try. M 

AS TOLD TO ANUMEHA CHATURVEDI 
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perience with a chauffeur-driven 
onatine memorie: 


» curated palace 


Royal Retreats | Spa Sojourns | Romantic Rendezvc 


Taj Holidays Winter Collection offers valid from | 6th October 2009 onwards. For more information ca 
or visit www.tajhotels.com/tajholi 





<» 
Re 


ur royal butlers will usher you into a | 2 
Ж peacocks and languid breakfasts, trysts M says ceith you IA 
ce royalty. Just the way you deserve to be. 


- 


imily Getaways | Cultural Carnivals | International Odysseys 


Holidavs 


'servations Worldwide at | 800 111 825 (toll free) / 022 6601 1825 or write to reservations@tajhotels 


` contact your local travel agent. 
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TEST DRIVE 


‘Sedan 


GM's latest saloon the Cruze is more than just a good looker. 
Its loaded and packs in quite a punch as well. VIKRANT SINGH 


resentation is everything. 

General Motors seems to 

have taken this philosophy 
quite seriously with its latest sedan, 
the Cruze. With its bold front, 
coupe-like profile and the classic 
long-hood-stubby-tail design, it has 
a street presence that other cars in 
its segment cannot rival. 

Inside, the dashboard is styled 
exquisitely and the execution of the 
design is alluring. The three-pod 
instrumentation, the tapering central 
console housing the stereo, the 
climate control and the multi-plane 
dashboard with the sporty looking 
steering wheel all give the Cruze's 
interiors a contemporary feel. It has 
good seats, too, just in case if vou 
were wondering. These hold you 


well in place and are quite comfort- 


able for long haul drives. 
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But, the Cruze's party trick and 
its USP is the "keyless entry and start 
function". It's usually something only 
cars that cost more than twice the 
price of the Cruze feature. All you 
have to do is to keep the key fob in 
the pocket and the car unlocks the 
moment you pull the door handle. 
Once seated, push on the "Start- 
Stop" button and you are off. And 
touching the sensor on the door han- 
dle is all it takes to lock the car. It's 
both convenient and fascinating. 

There are more features to the 
car; there's Cruise Control, a 
multifunctional steering wheel, Trip 
Computer and ABS and airbags as 
well. Our only grouse here is the 
quality: the finish is an issue and so is 
the look and feel of the plastic used. 

The engine is impressive, though; 


it’s not one of the most refined or 





quiet engines out there, especialh 


when revved hard, but it is quick and 
quite efficient. The 150 BHP diesel 
engine is from GM's SUV the Captiva, 
but by tweaking the gears, with a 
different ECU setting and, of course, 
the reduction in weight compared TO 
the SUV, it is now peppier and more 
drive-friendly. 

It still has some turbo lag, 


which is evident when one floors 


the throttle to make swift progress. 
But when driving within the city, 
while making measured progress and 
progressive throttle inputs, the lag is 
much less bothersome. The 5-speed 
manual transmission isn't bad either. 
It’s notchy and a tad imprecise, but 


least the throws are short and the 


at 
degree of vagueness is lesser than 
GM boxes of vore. 


[he ride, however, is like any 


other Chevy; it isn't overtly soft, but 


remains absorbent at both slow 


speeds and high. The Cruze does 


tend to wallow a bit at higher speeds 
over undulating roads, but things 
rarely get irksome. The same can't 
be said about the car's handling. It 

is great in a straight line—stable 

and measured—but quick direction 
changes and hard braking make it 


nervous and twitchv. 


The Cruze is definitely one of the 


better Cars rolled out of GM'S stable 


Mode Chevrolet Cruze LTZ 
Engine 1991 cc 
Max power 150 bhp«»4000rpm 
Max torque 323NM@2600rpm 
Top speed 205 kmph 
0-100 kmph 9.1 seconds 
Price Rs 12.45 lakh 


in India. Its passenger roon 
not be overwhelming and the i 
of plastic used might need a relo 
but it offers class leading c 
equipment and outstanding 
ance with acceptable гие! « 

It's also practical with a bis 
and good assortment of « 

bx ttle holders and sStowagi 
inside the cabin. And at Rs 
lakh, it’s fabulous value f 


in its segment, too. M 
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hink of this as a gift guide for your fancy 

new flat-screen high-definition (HD) Tv. 
You have to admit some of the offers were 
very good. You could buy a 40-42-inch full 
HD ту (called 1080p in technical terminol- 
ogy) for just over Rs 50,000-60,000. Spend 
a bit more dosh and you could get those high 
refresh rate or LED backlit ТУ for just over 
Rs 1 lakh. But then you came back home 
and attached your Direct-To-Home (DTH) 
box and discovered that the picture quality, 
for lack of a better word, sucked. 

You might have called up the dealer to 
complain. Where were all those lovely 
crystal clear images you saw in the store? 
You might have even written an angry e-mail 
to the company whose product you bought 
and then you realised you had not read the 
fine print. So here you are, stuck with an 
undeniably attractive gadget hanging on 
your wall and you not quite able to enjoy it 
to the fullest. So, what do you do? You could 
move to the Us where they broadcast in HD 
(imagine, you'll be able to see whether your 
favourite news anchor has done her upper or 
not), but as you know jobs are in short supply 
there. So, you will need another solution. 


Option A: Adjust your image settings. One 
study said that over 80 per cent of television 
owners never adjust the image settings. 
Adjusting settings to cope with standard 
definition images by making the image a 

bit softer and reducing brightness can vastly 
reduce strain on your eyes. 

PICTURE IMPROVEMENT: Minimal. 


Option B: Buy a pvp Player that is easy 

to upscale—almost everybody makes one 
nowadays and they cost between Rs 3,000 
and Rs 5,000. But make sure you buy a 
High-Definition Multimedia Interface 
(HDMI) cable with one of these (a 3m HDMI 
cable costs Rs 750 onwards), because no 
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You went out and bought a hi-definition TV this festive season, 
but can't find the content. What do you do? 


cable, no cigar. 
PICTURE IMPROVEMENT: Marginal. 


Option C: Buy a Microsoft Xbox 360 or Sony 
ps3—prices of current-generation consoles 
with high-definition output have crashed—a 
Xbox 360 costs only Rs 17,000 for a basic 
model (the high-end Elite model costs a lot 
more) and the PS3 has cut its price down to 
Rs 20,000 for the sales 
box, even though the 
new lighter and sleeker 
ps3 "Slim" is not being 
sold in India. Games still 
cost quite a bit but titles 
like EA Sports FiFA 10 (Rs 
2,400; Xbox 360 and 
PS3) and SoulCalibur IV 
(Slightly old, but I love 
it; Rs 1,800) are totally 
worth it. 

PICTURE IMPROVEMENT: 
Massive, even though 
most games are only 

at 720p resolution. 


Option D: Get yourself 

the Western Digital WDTV HD or Seagate's 
FreeAgent Theatre media boxes (approx. 
Rs 8,000). These are tremendous gadgets 
despite the fact that you will need to buy 
media storage separately (which is great in a 
way). These devices can play back not only 
standard digital video formats such as Avi, 
DivX, Xvid and Mr4 but also high-definition 
media formats such as MKV. Honestly once 
you've tasted high-definition video, 
watching standard Tv is just so boring. 
PICTURE IMPROVEMENT: Massive, but depends 
on the quality of the video—1080p 

video looks stunning. M 
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“Watches _ 
Make Ме Tick” 


...Says Jean Claude Biver, со & Chairman 
of Hublot, who speaks about India's 
growing importance in the market for 
luxury Swiss watches. ANAMIKA BUTALIA 


Are Swiss watches raising a toast to 
India? 
JCB: They most certainly are. You cai 
sense the entreprencurial zeal and 
innovation as businesses get mor 
autonomous and competitive. This is the 
kind of market that’s best for the grow! 


of Swiss watches like Hublot. 


What makes India such a lucrative sales 
ground? 
JCB: Earlier, Indians had to travel oursick 
the country to buy a timepiece; now, no 
more. It's interesting how the buver's 
intentions work. While Swiss watches 
тау be available in just a handful of 
stores across the country, India’s sales 


figures are highly regarded. 


Are we going to see Hublot stores in 
India soon? 
JCB: By 2011, we'd like to have stand 
alone stores in at least the metros. There's 
definitely the interest and after gauging 
the market, we're looking forward to 


move ro B CITICS, 


in the luxury watches segment, what 
innovations are we likely to see? 
JCB: There are always new mechanisms 
being experimented with. At Hublot, 
we re interested in tuston—that of 
tradition and the futuristic. The “Tim 
Machine” watch, which has a se 
through dial and counts down 
the time you need to wind it typifies 
this. Of course, this is a limited 
edition—only. 200 watches were 
made and it costs a quarter of a 
million dollars. But we enhance 
our experiments го get то a prog 
uct that best reflects our motto 


Reinterpreting tradition. 
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name 
represents the ultimate in luxury. The highlight of the fabulous fas 


line was a selection of red pieces inspired by the bold Ча Be 
Rougue’, a cocktail created by Grey Goose specially for the sl 


While exhibiting its understated brilliance and luxur 





character on the ramp, Grey Goose lavishly entertained | 
profile guests off it. The exclusive cocktail lounge was the р 
to be seen, indulging in chilled Grey Goose over delic 
oysters. As the celebrated icon played host 
glamorous pre & post show parties 
renowned designers like Anita I logre, Wen 
Rodric ks and Ry icky S, the tashion world [ 


experienced luxury at its best. 
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SPENDING IT 


Just Arrived 


This winter, snuggle up with the season’s hot new buys. 
ANUMEHA CHATURVEDI 


FOR HIM 


/ Harry Winston Ocean GMT Traveler 
Designed for frequent travellers, the Ocean GMT Traveler combines the precision 
of an automatic tourbillon with the sophistication of the GMT function. A robust 
45 mm case allows full view of the display and features two sub-dials. 
E: On request 
AVAILABLE AT: Harry Winston Boutique, 
DLF Emporio, New Delhi 
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Writing instruments 


from Lamborghini 
Crafted out of aluminium and 
coated with a black PVD treatment 
the distinguishing aspects o* this 
writing range, born out of 
collaboration between Automobili 
Lamborghini and Omas, are their 
sleek triangular shapes. A clear 
reference to Lamborghini's straight 
lines and logo, the triangular shield 
encloses the historical symbol of 
Bolognese car manufacturer. A 
limited and numbered edition of 
1,963 pieces, the range is dedicated 
to the company's foundation year 
PRICE: Rs 2,37,600-2,77,200 
AVAILABLE AT: Exclusive Motors Pvt 
Ltd, Samrat Hotel, Lower Ground 
Floor, Chanakyapuri, New Delhi 





^ 

Carbon Fibre from Ray-Ban 

Combining cutting-edge technology and innovation, the Carbon 
Fire range from Ray-Ban includes some stylish, lightweight and 
sturdy frames. The lenses guarantee exceptional polarisation, 
and an anti-reflective coating is also applied to eliminate glare 
and protect your eyes from harmful UV rays. 

PRICE: Rs 10,390 

AVAILABLE AT. Leading optical outlets across the country 


BlackBerry Tour 
Better known as a "world 
phone", the BlackBerry Tour 
finally comes to India. Users 
can effortiessly switch between 
CDMA and GSM networks while 
travelling abroad, and the 
phone boasts a 3.2 megapixel 
camera, 3G, and multimedia 
features to capture all those 
precious moments while 
on the go 
Rs 27,990 

E AT. Reliance Mobile 

outlets across the country 


< Paul Smith Man 


A strong and masculine 
fragrance, Man, the new 
fragrance by Paul Smith 
is a blend of bergamot, 
anis and patchouli. 
Rs 3,360 

\LABLE АТ Multi-brand 

outlets across the country 








:: BlackBerry 
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SPENDING IT 


FOR HER 


< Nutritious by Estée Lauder 


Nutritious, the new range of make-up 
from Estée Lauder, includes a vita- 
mineral loose powder and vita-mineral 
liquid, and combines the goodness 

of minerals and pomegranate for a 
radiant glow. 

PRICE: Rs 1,950 upwards 

AVAILABLE AT. Estée Lauder boutiques at 
Select City Walk, New Delhi; The Galleria. 
Mumbai; and UB City, Bangalore 
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Fendi Abidi 


Born out of an exciting venture between Abici and Fendi, Amante. the Fendi 
Selleria Abici bicycle, comes replete with a fully accessorised irreplaceable 
trunk. The goat and leather bag, the GPS navigator holder, the key and the 
chain case as well as the pump and thermos leather cover have all been cut, 
sewed, assembled and embroidered by hand to "dress" Amante. 

PRICE: Rs 2,03,990-4,75,975 


AVAILABLE AT. Fendi Boutique, DLF Emporio, Vasant Kunj, New Delhi 
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The new Autumn Winter collection from Benetton makes 
sure you warm up in style. The clothes are a mix of elegance, 
comfort and originality and on offer are stylish knee-length 
woollen dresses, funky scarves and mufflers. 
Rs 999-2299 
UCB stores across the country 








An exquisite new collection of watches by Titan Raga, Flora 
takes inspiration from the pristine beauty of exotic flowers, 
depicted in form through studded crystals. 
Rs 1,750-8,500 
World of Titan showrooms across the country 


STOCKISTS 
Harry Winston, DLF Emporio, New Delhi, 011-46609090; Estée Lauder, Galleria, Mumbai. 022-30277080; UB City, Bangalore, 080-40982000: 
Lamborghini, Exclusive Motors, Chanakyapuri, New Delhi, 011-26111515: Fendi. DLF Emporio, New Delhi, 011-46040777 
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FOOD & DRINK 


| | SOURISH BHATTACHARYYA ON WINES 









METROWATCH 


t 
|» ^ | à lit Ashok, Bangalore 


WATCH 
GOOD WISHES | 


The garden city gets a Pan Asian delight. RAHUL SACHITANAND 





e f vou've lived in Bangalore or visited the city in the the finest Chinese restaurant here. That was at a tim 
last rwo decades, chances are that vou were taken for when the hotel itself was a mustv government-owned 
a fancv dinner to Manadarin Room at The Ashok, once hotel. which was home to the dimlv-lit Lotus Bar and 
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METROWATCH 


everyone wanted to eat Spring Rolls 
and listen to Shyam and The West 
Wind belt out numbers from Elvis, 
Neil Diamond and Elton John. 
However, with the hotel itself being 
sold to Bharat Hotels, it was clearly 
time for a makeover. While the 
shabby Lotus Bar morphed into the 
svelte Sutra Lounge Bar, the new 
owners attempted one spit and pol- 
ish for Mandarin Room, but recog- 
nising a fading brand, they shut the 
restaurant for an overhaul. 

And what an overhaul! The 
new restaurant Oko, which means 
good wishes in Japanese, is a 
142-соуег Pan Asian restaurant, 
offering a wide variety of food and 
seating options. Guests can choose 
from a private dining room, lounge, 
bar, sushi counter, sunken Seating 
area, an oriental grill or a Tepanyaki 
counter, The outdoor lounge is the 
most popular place for dinner, given 
Bangalore’s weather. This is where 
we sat, until a light drizzle made us 
run for cover. We started dinner 
with Kai Haw Baitoye (marinated 
chicken cubes, wrapped in pandan 
leaves and deep fried)—the leaves 
helping retain the flavour deep 
within the meat, even as the outer 
coating retained its rough texture 


and tangy taste. Another great 
starter is the Poo Phad Kratiem 
Phrik Thai (crispy soft shell crab, 
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tossed with garlic and pepper). It 
apparently goes well with Martini, 
but I found that a Gin and Tonic on 
a muggy evening works as well. 

For the main course, we had Kai 
Tung (stir fried chicken cubes with 
five spice, coriander and chillies), 
paired with Thai Basil Fried Rice. 
The combination of the spice-heavy 
stir fried chicken and lightly 
flavoured rice seemed tasty in the- 
ory, but too hot to handle in reality. 
If you can handle a medley of tastes 
then the Prawns Kung Pao Style 
(crispy fried prawns tossed with dry 
red chillies, cashew nuts and 
Szechwan peppers) is highly recom- 
mended. Much of the dining experi- 
ence at Oko is informed by the 
breathtaking view of Bangalore 
from the sixth floor. Even though 
our waiter handed us multiple 
menus—for cocktails, Pan Asian 
food and the adjoining Tepanyaki 
grill—it was, perhaps, the lack of 
show-stopping dessert that left me 
grumpy. 


ADDRESS: Oko at The Lalit Ashok, 
Kumara Krupa High Grounds, 
Bangalore; 080-30527777 

Timings: 12-4 p.m. and 

7-11.30 p.m. 

Meal for two: Rs 3,500 (with drinks) 
MUST-TRY: Poo Phad Kratiem Phrik 
Thai, Steamed Pomfret 
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Mumbai 


TRAD ITALIAN 


A meal at Novotel Hotel's 
restaurant Olio is akin to a meal 
at an Italian roadside café. 
ANAMIKA BUTALIA 


lio's menu is a compilation 

of traditional Levantine recipes. 

The quintessential ingredient 
is Olio, Italian for oil. And the best 
thing about this restaurant is that 
every dish is original, as it was meant 
to be—no Indian variations here. 


Olio's spacious interiors and large 


tables that seat up to eight accommo- 
date close to a 100 people. The 
restaurant also has a private dining 
section, a tastefully done-up part of 
the restaurant, with glass chandeliers 


A 


and pastel shades of green and orange. 

Olio also has live cooking 
counters. It has two pizza counters, 
one using an electric oven and the 
other a clay one. Then there is a 
live salad counter and a delightful 
buftet spread. 

Fhe cuisine is essentially 
Mediterranean. Begin with a simple 
and filling appetiser from their 
Meze offerings—the Feta Cheese. 

Try this smooth and creamy Greek 
goat cheese with either a selection 
of breads from their bread basket 
or with pita bread. Vegetarians 
can opt for Tzatziki—cucumber 
and vogurt with fresh dill and 
cream cheese. 

For the main course, try Spaghetti 
All'aglio olio Peperoncino, made 
with garlic, chilli and olive oil. Non- 
vegetarians can ask the chef to add 
roasted or grilled chicken. Also highly 


recommended is the Pollo Pesto Pizza 


Olio at Novotel Hotel, Mumbai 


with chicken breast, pesto sauce, 
marinated tomatoes, ricotta, 
mozzarella cheese, garlic and fresh 
basil. If vou love cheese then try the 
Pomodoro Formaggio Pizza, which 
is topped with four different 
varieties: mozzarella, ricotta, 
pecorino romano and parmesan. 
Finish with a Chilli Chocolate 
Mousse, an in-house speciality. 

The wine cellar at the restaurant 
is well-stocked with the fine wines 
that can be teamed with all the 
cuisines available here—Italian, 
Grecian, Spanish and Turkish. 


ADDRESS: Novotel Hotel, Balraj Sahani 
Marg, Juhu Beach; 022-66934444 
Timings: 12.30-3 p.m. and 7.30-11 p.m 
Meal for two: Rs 2,800 (exclusive 
of wine) 

3T-TRY: Feta Cheese, Pomodoro 
Formaggio Pizza, Chilli Chocolate 
Mousse 
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Delhi 


Glitzy décor meets great food at the all new Veda. ANUMEHA CHATURVEDI 
i › 1 


LF Place, the mall next door то luxury mothership 

Emporio, is already home to a clutch of big banner 

restaurants. Joining this happy club is Veda III, the 
brainchild of fashion designer Rohit Bal and restaurateur 
Alok Aggarwal. The restaurant is making up for the lack 
of Indian restaurants in and around the area, and its 
grand décor makes it a welcome sight. 

Bal, who is also the interior designer of Veda, has 
done away with the excessive splendour associated with 
its Connaught Place counterpart. This one is bigger— 
with over 120 covers—and easier on the eyes. The 
place exudes a warm glow under a string of fairy lights 
and the exquisite thekri work on the walls, replete with 
dancing peacocks, is sure to take you back in time. 
Candlelit by night, the space looks spectacular, But 
what gets the crowd walking in during the day is the flat 
30 per cent discount on lunch orders. 

A tub of crispy wafers keep you company the moment 
you're ushered in and the food more than matches up to 
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the glitzy interiors. The appetisers—the Sweet Corn Curry 
Patta Soup, the Crispy Spinach Chaat and Manchurian 
Cauliflower in particular 
worked hard at innovative dishes and the menu is full of 
their experiments. Do try their wafer-thin, pizza-like, 
Onion Parmesan Kulchas; the Floret masala, a mix of 
broccoli, cauliflower and potato, and Murgh Hara Piyaaz, 
a signature speciality. Quench your thirst with unique 
Paan shakes, or Leechi ki Tebri. There’s clearly a lot more 
to the place than those Venetian mirrors and chandeliers. 


are delicious. The owners have 





so give this one a try. And given the vivid variety on offer, 
go easy on the servings. Bon Appetit! | 


ADDRESS: Second Floor, DLF Place. Vasant Kunj, New Delhi: 
011-46040707 

Timings: 12 p.m.-12 a.m. 

Meal for two: Rs 1,200-1,500 (without drinks) 

MUST-TRY: Crispy Spinach Chaat, Paneer Kundan Kaliyan, 
Kasturi Kebabs 


When - live Í 
in a country where 
you might bump 
into Monica Bellucci, 
you take dressing 


up seriously. 
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MUL LU BRS UI SOURISH BHATTACHARYYA 


If a wine pairs well with the cuisine of a region that swears 


Е 
Е 


by chilled beer and Johnny Walker, it has to be a cracker 


t was ages back when I first met 

Rajeev Samant, the man behind 

Sula, on one of his early visits to 
Delhi, and I was struck by the fact 
that both he and his marketing 
manager, Adrian Pinto, had 
identical bald pates. Was it the dress 
code of the new entrant into India’s 
wine industry? Or was it the visual 
representation of a promise to 
deliver consistent quality? 

Samant agreed with the second 
proposition after assuring me that 
he did not go around looking for 
bald men in the job market. It’s 
been eight years since our first 
meeting and after imbibing little 
too much of my favourite Sula, the 
easy-on-the-palate Sauvignon Blanc, 
which walks the tightrope between 
acidity and fruitiness with great 
finesse, I am happy to report Samant 
hasn’t gone back on his word. 

Whenever I go out to eat Indian 
food, I like ordering Indian wines. 
Fortunately for wine drinkers, it's 
no longer fashionable to ask for 
a Riviera or an Ivy—both have 
slipped precipitously, thanks to the 
desire of the Cháteau Indage man- 
agement to go mass at the expense 
of class. Grover has been delivering 
iffy wines of late, though I believe 
the company has got its act together 
and unveiled a truly exceptional 
Sauvignon Blanc. My all-time 
Grover favourite is the Viognier 
Clairette, an exceptional curry- 
friendly white wine that has never 
failed me. I’m not a great enthusiast 
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of the wines that UB and Seagram— 
Bohemia and Nine Hills, respec- 
tively—are inflicting on the market, 
so when I want Indian wine, I can 
only think of Sula. 

| like their Sauvignon Blanc 
because it is what I call a conver- 
sation wine—it's not a blockbuster 
that gets critics excited, but it is 
great for good company. You can 
drink it at any time of the day with 
different kinds of food—I have had 
it with chicken pakoras and dal 
meat at the Embassy Restaurant in 
Connaught Place, New Delhi, and 
you can't get more Punjabi than 
that. If a wine pairs well with the 
cuisine of a region that swears by 
chilled beer and Johnny Walker 
Black, it has to be a cracker. 

Sula's best, though, is the 
Dindori Reserve Shiraz, a volup- 


tuous red wine with a hint of spices. 


Whenever I drink it, I mentally 
travel to Sula's vineyards at a 
decrepit village named Dindori, 
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whose access road, despite being in 
the much-industrialised Nashik 
district, is a back-breaker. I’ve been 
to the village, which seemed to be 
in the middle of nowhere, where 
Sula’s team of agricultural scientists 
and chemists explained to me the 
intricacies of warm weather wine- 
making. The only other member of 
the audience was a mangy dog. And 
behind us was an advertisement for 
India’s poverty—a thatched hut 
housing a tribal family without 
visible possessions. What a setting 
for India’s incipient wine revolution! 
| had my first Dindori Reserve 
Shiraz with Kolhapuri chicken 
cooked by Samant's domestic at 
what was then his family home in 
the vineyards—now it has become 
a plush getaway for people taking a 
break from Mumbai. It was a 
marriage made in heaven. It’s very 
hard to get the wine in Delhi, but 
the last time I had it in the company 
of my colleagues, who're gluttons 
for good wine, we paired it with 
chicken tandoori pizzas from 
Domino's, We may have been pleas- 
antly high, but let me assure you, 
there's no better way to have 
a Dindori than with cheesy pizzas 
and, of course, chunky seekh kebabs. 
Critics may turn up their nose 
at my suggestions, but isn't wine 
meant to be enjoyed with good 
food and not analysed in 
deathless prose? M 


Sourish Bhattacharyya is Executive Editor, Mail Today 


Style 


SPECIAL 


Summer's over and the big 

chill is about to set in soon. 

Do you need a better excuse to 
fill your wardrobe with new, 
exciting clothes? No! Your guide 
to a new look starts here! 


State of Menswear .. . 


Best Places to Shop . . .Pg 46 
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A model wears а creation 
by Arjun Khanna p Á 
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vat you wear may not always show who you 
are, but most often it comes damn close. It's 
an interesting rule of thumb to judge how 
suave or not people are, but try to evaluate 
the Indian man using this, and the assumption 
falls apart. And this brings us to that perennial 
question—W here has the Indian man’s style gone? 

If vou were to look at any of the traditional clothes 
that Indian men have worn for centuries, you wouldn't 
doubt their sense of style. After all, vou can't argue with 
the elegance of a classic Bengali malkocha арон or the 
ubiquitous north Indian sherwani, or even a humble kurta- 
pyjama ensemble. But as soon as Indians had to contend 
with trousers and, horror of horrors, suits, all conven- 
tional wisdom went out the window. When shirts and 
trousers started to get used to separate personal tradition 
from a professional imperative, adoption of a “western” 
style of dressing started to pose Indians plenty of problems. 

in fact, the conservatism that has always burrowed at 
the heart of Indians made sure that whatever was consid- 
ered sensible became the rule. Thus, you got chunky 
shoes, roomy trousers, massive double-breasted suits worn 
unbuttoned and all sorts of other style disasters. According 
to acclaimed menswear designer Arjun Khanna, it's a 
matter of being informed. “1 believe the root cause of this 


< «slew progression is due to a lack of understanding and 
education," he says. Khanna is of the opinion that it’s only 
the trend conscious new Indian who makes a concentrated 


effort to care for his appearance. The rest just don't 
Potter Which is very unfortunate, he adds. 
ctis, indeed, when you consider that our basics are 


н strong—from great fabrics to a rich history of tailoring. 


~ When Ravi Bajaj, one of India’s menswear stalwarts, came 
out with his new collection Dandy March at the just 
concluded Men’s Fashion Week, he went back to tradition 
to create his clegantly-wasted collection, Ask him about 
the fabrics that he uses, and he says: 
fibres as much as possible, In a country with a tropical 
climate, it's the only way to go." 
a very important рони. 

Though the same styles can be а rape in both Mumbai 
and Buenos Aires, it pays to play to your strength; to place 
fashion in the context of your body туре and the climate. 


^I work with natural 


And that underscores 


As long as you build a wardrobe that will help you sail 
through any occasion for successive seasons, that is way 
ме than being a slave to fashion. 
anna figures that when it comes to juggling sober 
/ssing with smart dressing, the key is balance. “Ir | 
depends on the environment,” 
banker will obviously dress differently from an adman 


he says. “An investment 


or an actor.” To designer Narendra Kumar Ahn 
work on “Art of the Suit” is like a parallel 

both the suit and travel, variety is it. “Don’t j 
blue or a white shirt (to work). Checkered : 
shirts are in. Experiment with collars, cuff siz 
for work, knowing that you should be able tc 
same shirt to an after-work dinner and drinks. 

Bajaj quotes Baudelaire in the introduction to D: 
March, “But a dandy can never be a vulgar man." His 
line celebrates virility and masculinity allied toa feline : 
iia of сао and п movement. Wisin many. Uu 


н. is жа d Guns imaginatively is is к lis 


to dressing well; according to the shape of our bodies, mid 
‘befitting the occasion. As Ahmed puts it: E Уо: about Oud 


cing “macho”, but masculine. Men should look for 


~ jackets and $ shirts that fit well.” That's a fairly 7 | 
straightforward bit of advice, but yof follow it and reap. 


instant benefits, looking great being the biggest. Вај), + : 
true to his maverick self, figures that the time for ce m so 
is past. “Menswear design will get more and more: : : | 
flambovant, and better quality will be sought, ‘he ч» E. 

Khanna, meanwhile, sees the future as Bespoke. |o x 


“Bespoke is now the epitome of luxury. However, - 


: роке ines don. t Mud ind i Wm shirts: and 


t a мейш renewing set ој а аі 
have already transformed the lives of many. The ber. 
: well-dressec d Indi; ais 15 ОП the rise. Вај Hu ses about 


ha ias (0 Б = right! 7 8 Ahmed s ѕауѕ i at t the inde sil 
changing as men become more conscious of. 
look. “Close fits are in and will remain so,” 
“Men's fashion is about sharp cuts, jackets 
the curve of the back, and shirts chat fit the 
right.” Khanna reinforces the рони when he 
silhouette is becoming slimmer, more fitted a 


sharper. Tailored 


garments that fit perfectly ; 
Bajaj adds, witha 


the male silhouette today. 
his eyes: "Ler's just say that a person who 
‘large’ size, now wants to fitanto a ‘mediun 
And so the reinvention continucs, Ase 
longer a frivolous thing "serious" men do 
Rather, it is an important, and visible, face 
personality, A man m full, as it were. 


ADDITIONAL REPORTING BY ANAMIKA 
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TRADITIONAL 
ARRANGEMENT 


The suits this season have a 
simplicity of design and an 
unfussy approach. Slim 
silhouettes and elegant cuts 
are the norm, with more 
than a hint of cropped 
edges. The colours and 
designs are traditional 
autumnal earth tones and 


elegant tailoring in wool, 


“Э. silk, plaid and the like. 
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BIG LAPEL 


The myth that big lapels make 
a suit look bulky is busted by 
this elegant piece. The thick 
pinstripes balance the lapel, as 
do the strong shoulders 

and sleeves. The chest is 

fuller and this creates a subtly 
narrowing waist, which 
balances the top and 

bottom halves of the jacket. 
Suit from Ermenegildo Zegna for 
Rs 1,09,000 

т 


SHOW OFF 


Let's face it. You've got to have 
a healthy amount of panache to 
carry this off. Looking like a 
hip, modern take on the Zoot 
suit, it has exaggerated 
shoulders, which is further 
accentuated by the thin lapels. 
The pattern is busy yet unfussv. 
As menswear gets less 

formal, expect to see more 

of these Sty les, 


Suit from Versace for Rs 91,500 








PINSTRIPED 


Pinstriped suits are back with a 


vengeance this year, 

and old world Mafia chic 
comes to dominate the look. 
his one is versatile—you 
could wear the jacket with a 
pair of jeans. 

A slightly cropped bottom 


is accentuated with the 


double flap pockets. 

Suit from Boss 

Hugo Boss for Rs 70, 950 
ww 
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CHECKS 


Elegant and cut with style 
and panache, the check 

suit is the very opposite of 
stuffy. The slim lapels and 
the strong shoulders are the 
quintessential Italian 
element. A slim tie and a 


dress shirt complete the look. 


The pocket square adds 


heft and colour. 

Suit from Corneliani for 
Rs 99,600 

ww 










ES = Suit from 
if Lagerfeld for 
Rs 62,500 


| HOT 
OFF THE SHELF 


Suit from 
Dunhill for 
Rs 1,08,999 









Suit from 
Tombolini for 
Rs 34,320 
Suit from 
Canali for 
Rs 87,000 
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SHARPSHOOTERS 


1 Check shirt from 
Dunhill for Rs 10,999 


2 Black shirt from Versace 
Collection for Rs 24,600 


3 Mauve shirt from Boss 
Hugo Boss for Rs 9,500 


4 White shirt from Canali 
for Rs 12,300 





5 White and Grey shirt from „& | 
Lagerfeld for Rs 10,000 È 


6 White self-striped shirt 
from Ermenegildo 
Zegna for Rs 12,100 
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MONEY SHARMA 


SLIM LOOK 


What better proof do you 
want of the traditional 
becoming the new cool 


than the waistcoat? 

It lends itself perfectly to a 
slim silhouette, hugging the 
body and giving it shape. 
You could wear it with 

a suit or with jeans, or 

you could wear it the 
traditional way—with а 
dress shirt and a bow tie. 


Waistcoat from Kenzo 
for Rs 19,900 


Shirt from Kenzo 
for Rs 15,200 


Bow tie from Swaika 
for Rs 1,500 












SHARMA 
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ACCESSORIES 
/ \ 
/ | 
1. Lagerfeld 
Price: Rs 5,800 
2. Corneliani 
Price: Rs 7,100 
3. Versace 
Price: Rs 8,995 
4. Burberry 


Price: Rs 5,830 


5. Ermenegildo Zegna 
Price: Rs 7,500 


6. Dunhill 
Price: Rs 6,499 


7. BOSS 
Price: Rs 4,750 


8. Canali 
Price: Rs 7,100 
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1. Corneliani 
Price: Rs 11,400 


2. Kenzo 
Price: Rs 10,000 


3. BOSS 
Price: Rs 6,900 


4. Burberry 
Price: Rs 8,825 


5. Ermenegildo Zegna 
Price: Rs 10,000 


6. Canali 
Price: Rs 9,600 


7. Dunhill 
Price: Rs 9,999 


WIHSNYY 15 
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ACCESSORIES 
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CUFFLINKS 





Cufflink from Burberry 
for Rs 8,885 








Cufflink from BOSS 
HUGO BOSS for Rs 5,900 


Cufflink and Tie Pin from 
Ermenegildo Zegna 
for Rs 8,500 






SATISH KAUSAI 


Р Cufflink and Tie Pin from 
Dunhill for Rs 7,999 
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The power and beauty 

of leather comes out 

best in painstakingly 
crafted formal shoes. 

Take your pick from 
oxfords, brogues, cap toes 


and monk straps, 
„>. 
А 


_ 1. Black oxfords from VJC ' 


by Versace for Rs 13,000 


2. Black patent shoes from 
Versace Collection for 
Rs 29,100 


3. Tan brogues from Dunhill 
for Rs 33,999 


4. Brown brogues from 
HUGO BOSS for Rs 23,600 


9. Brown cap toes from 
Kenzo for Rs 20,500 


6. Plum monk straps from 
Ermenegildo Zegna for 
Rs 42,800 


T. Brown brogues from 
Ermenegildo Zegna for 
Rs 32,400 
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ALL THAT A MAN NEEDS. 
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| Mers Health 


The magazine men live by 


CALL Customer Care: Toll free no. 1800 1800 100. From BSNL/MTNL Lines: 0120 2479900 (Mon-Fri: 10am-6pm) 
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The £lassic leather Bomber retains its 
pridevt place in the pantheon of leather 
jackets. A minima! look with füst the 
correct structure t mould with the 


n * 


contours ofthe body is esséhtial. 


Jacket from Ermenegildo 
Zegna for Rs 1,60,500 
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^ 
The variation on the elegant 
Bomber is the rough and rcady, 
more metal showing, distressed 
leather опе, The rowdier cousin, 
these styles come with shoulder 


pads and elbow patches to 
withstand reugh handling. 


Jacket from Burberry 
for Rs 61,020 
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(Shop) 
THE 





New Delhi, Gurgaon 
Select City Walk 

BRANDS: Ed Hardy/ 
Giordano/Guess/Da Milano 
ADDRESS: A-3, District Centre 
Saket, New Delhi 

Tel: 011-42114211 

URL: www.selectcitywalk.com 


DLF Emporio 

BRANDS: Bvigari/Versace/ 

Harry Winston/Tod's 

ADDRESS: Vasant Kunj, New Delhi 
Tel: 011-4611 6666 

URL: www.difemporio.com 


Blues Clothing Company 

BRANDS: Corneliani/ 

Versace/ Cadini 

ADORESS: G-9, South Extension, 
New Delhi Tel: 011-24648550 
URL: w.bluesclothingcompany.com 


The Oberoi 

BRANDS: Gucci/Louis Vuitton 
ADDRESS: Zakir Husain Marg, New 
Delhi Tel: 011-23890505 

URL: www.oberoihotels.com 


Ambience Mall 

BRANDS: Giovani/Swarosvki/ 
Sisley/FCUK 

ADDRESS: National Highway 8, 
Gurgaon Tel: 0124-4665555 
URL: www.ambiencemall.com 





BEST STORES 


Kolkata 

City Centre 

BRANDS: Nike/Wills Lifestyle 
ADDRESS: DC-1, Salt Lake City, 
Kolkata 

Tel: 033-23581011 

URL: www.citycentre- 
kolkata.com 


Mani Square Mall 

BRANDS: United Colors of 
Benetton/Docker's/Tissot 
ADORESS: Manicktalla Main 
Road, Kolkata 

Tel: 033-23201875 

URL: www.manisquare 
shopping.com 


South City Mall 


BRANDS: Ritu Kumar/The Body 


Shop/Lladro 

ADDRESS: Prince Anwar Shah 
Road, Kolkata 

Tel: 033-40070077 

URL: www.southcity 
projects.com/sc mall.htm 


Forum 

BRANDS: Levi's, Ritu Kumar, 
Satya Paul, UCB, Hidesign, 
Police 

ADDRESS: 10/3, Elgin Road, 
Kolkata 

Tel: 033-22836022 

URL: www.kolkatamalls.com 
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Mumbai 

Ayamik 

BRANDS: Rohit Bal, Rajesh Pratap 
Singh, Rohit Gandhi and Rahul 
Khanna, and many others. 
ADDRESS: 1, Sea Palace, Near 
Hotel Sea Princess, Juhu Tara 
Road, Juhu, Mumbai 

Tel: 022-26607455 URL: 
www.ayamik.com 


Muse 

BRANDS: Lara Bohinc, Seven for 
all Mankind and many other 
international brands. 

46, Dr V.B. Gandhi Marg, Behind 
Rhythm House, Kala Ghoda, Fort, 
Mumbai Tel: 022-22625701 / 02 
URL: www.museapparel.com 


Ermenegildo Zegna 

BRANDS: Zegna 

ADDRESS: Lobby level, Taj Mahal 
Hotel, Apolio Bunder, Mumbai 
Tel: 022-22844000 

URL: WwWW.zegna.com 


BRANDS: Salvatore Ferragamo / 
Aigner / Hugo Boss 

ADDRESS: Grand Hyatt Plaza, 
Grand Hyatt Hotel, Off Western 
Express Highway, Santacruz 
(East), Mumbai 

Tel: 022-66761234 / 1115 

(hotel boardline) 





SHEKHAR GHOSH 





Bangalore 

The Collective 

BRANDS: Versace, Kenneth Cole, 
Boss, Louis Philippe, Richard 
James, and many others 
ADDRESS: 40, Vittal Mallya Road, 
Bangalore 

Tel: 080-67678888 / 99 

URL: www.thecollective.in 


Prestige Man's Store 

BRANDS: Raymond 

ADDRESS: 165, Beside Favourite 
Shop, Commerical Street, 
Bangalore 

Tel: 080-25588600 / 599 

URL: www.raymondindia.com 


Cinnamon 
BRANDS: SALT, NAYIKA, Rajka 4 
ADDRESS: 11, Walton Road, 
Near Café Coffee Day, 
Lavelle Road, Bangalore 
Tel: 080-22229794 / 
22212426 


FFolio 

BRANDS: Tarun Tahiliani, Rina 
Dhaka, Anamika Khanna, 

and many others 

ADDRESS: 1, Embassy Chambers, 
5, Vittal Mallya Road, 
Bangalore 

Tel: 080-22218142/ 43 
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© KHAJURAHO 
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For all the publicity and the 
world heritage status, 
Khajuraho is still seeped in 
mystery and frozen in time. 
ANUMEHA CHATURVEDI 





n 






Ш) 
^ н 
a. 












Khajuraho'’s temples are 
poems set in sandstone 


You Know You Want to 
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ne thousand years ago, 

under the patronage of the 

Chandella kings of central 
India, 85 temples, magnificent in form, 
and richly carved, came up on one site 
near the village of Khajuraho. Today, 
of the original, only 25 have survived 
the ravages of time. These remain a 
collective paean to life, to joy and to 
creativity, and to the ultimate fusion of 
man with his creator.” 

This note, placed at the entrance 
of my room at The Temple View 
Khajuraho, set the tone for the fourth, 
bi-annual Lalit Arts Festival—an 
attempt by the hospitality chain to 
celebrate this temple town, famed 
for its sculptural wealth. 

My journey had begun with an 
overnight train ride that lasted a good 
twelve hours and ended at the quaint 
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little Khajuraho railway station. Cozy 
and quiet, the station has acres of 
greenery and rolling hills by its side. A 
welcome break from other tourist 
towns, as you don’t find guides and 
rickshaw-wallahs here waiting to fleece 
you. But then again, this isn’t your 
usual temple trail. 

A bus ferried us to the hotel, a 
comfortable 20-minute drive from the 
station. The hotel stands closest to the 
western group of temples, the most 
visited part of the temple complex. 

Food and a quick nap later, we 
headed out. The hotel offers both car 
and bicycle rides but the latter is a lot 
more fun, as the temples are barely 
200 metres away. 

The temples were built between 
AD 900 and 1130 by the Chandella 
rulers, a Rajput tribe of mixed blood 
claiming descent from the moon. 
Historians consider the Chandellas' 
choice of Khajuraho as something of a 
mystery, but there's a local legend that 
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Pool side at The Lalit Temple View 


traces the origins of this dynasty and 
the sculptures. Folklore has it that 
Chandravarman, the founder of the 
dynasty, was born out of a dalliance 
between Hemavati, the beautiful 
daughter of a priest and the moon 
God, Hemavati, distraught at the 
thought of having borne a child out 
of wedlock, was comforted by 
Chandrama, who predicted that their 
oftspring would go on to be the 
founder of the Chandella dynasty. 
Although an imaginative bit of 
folklore, what remains true is 
that under the Chandella 
princes, Jejakabhukti 

(as Khaujraho was 

previously known) was 


swept by a cultural Ne я 
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upheaval of sorts, that 
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Western entrance leading to the Lakshman temple 


manifested itself in the flowering of an 
architectural movement of uncommon 
vigour. The rulers were patrons of the 
Mathura School of Art, and brought 
in artists, who adorned Khajuraho 
with numerous tanks and scores of 
lofty temples. The temple town sank 
from public consciousness soon after 
the Chandella dynasty faded in the 
13th century, and was only re- 
discovered in 1838 thanks to a British 
engineer, T.S. Burt, who heard of 

the place from his “palkywallah” and 
ventured into the forest in search of 
the wonders of “Khajrao”. 

When the temples were excavated, 
they were divided into western, eastern 
and southern zones, and the western 
complex, comprising a set of twelve 
temples, is the most notable 
of the lot. The 
sculptural bril- 
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ample display the moment one sets 
foot inside the complex. From the 
Varaha and Lakshman temples, 
depicting the various incarnations of 
Vishnu, to the majestic Kandariya 
Mahadeva temple at the centre, the 
temples are poems set in sandstone, 
with the whole pageant of life being 
played out on its stone walls. The 
images—of foot soldiers readying 
themselves for a battle, of a sensuous 
and sublime apsara plucking a thorn 
from her foot, even the rotund 
figurines symbolising wealth and 
prosperity, tease you with their beauty 
and proportion. 

The temples variously 
belong to the Saiva, Vaishnava 
and Jaina sects, but in spite of 
these divergent affiliations, 
they stick to a 
dominant 
architectural and 
P sculptural style. 
So much so, that 
save a few distinctive 
images for each sect, there is 
nothing to distinguish a 
Vaishnava temple from 
a Saiva one. 

While the Varaha, 

Kandariya Mahadeva and 


Nandi shrine: Facing 
the Vishwanath temple 
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Kandariya Mahadeva temple with a small 
Shiva shrine and the Jagdambi temple (right) 





Chitragupta temples in the western 
complex come alive with extensive 
depictions of life in all its glory, the Jawari 
temple on the eastern side is a must-see 
for its well-proportioned architecture. 

It took us two days to explore the 
temple complex fully, and the evenings 
more than matched up to the day’s 
delights. The festival, inspired by the 
theme Moksha or spiritual release from 
the cycle of rebirth, showcased some 
breathtaking performances on the 
banks of the Ken river, a thirty-minute 

` drive from the hotel. 

There is so much to see and do in 
Khajuraho, that I came back with the 
feeling of wanting to return soon. 
The area around the heritage zone is 
no more than a village, and it can’t be 
your idea of a pampered holiday, but 
where else would you find such a 
happy and unique coincidence of 
religious emotion, artistic genius 


and aesthetic sensibility? 


Getting there: 

One-and-a-half hour by flight from New 

Delhi. You could even try the Sampark 

Kranti Express, that leaves every alternate 

day from the Nizamuddin Railway Station. 
T Where to stay: 

The Lalit Temple View, Opposite Circuit 

House, Khajuraho. Tel:«91-7686-272111 Exquisite figurines of foot soldiers, Vishnu and Sura sundaris 
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1. The Glenmorangie Highland 
Home at Cadboll 


2. Freshly-harvested fields besides 


3. The bridges over the Firth of 
Forth outside Edinburgh 


4. The rocky beaches of the North 
Sea coast of Scotland 


t is rather easy to fill up a travel article with 
clichés, and when the subject is as stunningly 
beautiful as Scotland, a weak artist such as this 
author would need to resort to such devices. 
Everything about Scotland is great, the immigra- 
tion queue is not a mile deep, Edinburgh airport 
is nice and functional and the city itself, well, actually 
Edinburgh is a mess. Not so much the fault of the city 
itself but the administrators who are putting in a 
tramway through the heart of the city on Princes Street. 

I arrived in Edinburgh on a horribly 
depressing and blustery day, which made everything a 
bit worse. But I found sanctuary in the National 
Gallery of Scotland, just off Princes Street, which has 
an excellent art collection. But since this trip wasn’t 
about a discovery of Edinburgh but about a drive 
north to the Highlands, we decided to turn in early, 

To be sure, renting a car is not very cheap, but 
then again that depends on which car you decide to 
rent out. We had requested a large Estate, but we got 
upgraded to a Ford Galaxy, a large people carrier. It 
was great for all the luggage, not so great if you want 
to explore Scotland’s wonderful A and B roads off the 
Motorway. These would be best enjoyed in a nice 
two-seater convertible, and I saw a lovely new 
Mercedes SLK 350 standing outside the rental place. 
Sadly, Galaxy it was. 

You could call driving in India “instinctive” or 
"indisciplined" depending on your point of view, but 
driving in Scotland, even on the Motorways, is à 
pleasure. You do not need to go through the tortuous 
process of getting an International Driving Permit (IDP) 
for the United Kingdom, though there can be issues 
with paper licences that some states hand out. To cut a 
long story short, you can rent a car from one of the 
many rental companies starting at £15-20 a day for a 
small car and go upwards of £70 a day for a luxury car. 

We headed out onto the M90 towards Perth 
after crossing the Firth of Forth bridge. The 
Lowlands here live up to their name as small rolling 
hills dominate the view. It's only after you catch the 
A9 does the driving become a lot more enjoyable. 
As you charge at 60 miles an hour, the road start 
climbing and then the dual-carriageway disappears 
every once in a while. However, if you have the 
time and were driving up to the Highlands, you 
could take the scenic route up to Inverness via 
Aberdeen down the eastern coast of Scotland. 

The dreadful weather of the first day had disap- 
peared and a high-pressure zone had cleared the skies 
and the sun was out with only the occasional cloud. It 
would remain this way for the next few days. Crossing 
the Moray Firth onto the Black Isle—named after the 
colour of its soil—we crossed the northern-most major 
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The Durnoch Cathedral dates back five centuries and has great examples of stained glass windows 


population center in the United 
Kingdom. There are some largish 
towns from here on, many of them 
depend on whisky for a large part of 
their income. We were headed for 
Tain, the town where Glenmorangie is 
distilled and their off-distillery country 
house—Glenmorangie House. 

The House is actually a good five 
miles from Tain, located in a village 
called Cadboll. It pretty much was the 
manor house of the village and now 
doubles up as a small hotel. Cadboll 
got its name after the numerous wild 
cats that used to be found there. 
Sadly, during our stay there, none 
could be found. At Glenmorangie 
House, we were treated to spectacular 
views of the North Sea with the 
occasional Royal Air Force and us Air 
Force jets buzzing overhead (there is a 
bombing range not very far away), 
which were the only objects disturbing 
the peace. The rest of the countryside 
was dominated by barley farms where 
farmers grow the barley (recently 
harvested) that will be malted and 
eventually end up in a bottle of whisky. 

The Glenmorangie House 
demands that you try their brilliant 
food—a five-course dinner, which 
features local produce, including 
vegetables grown in the estate's own 
garden and meats from nearby 
farms. Both dinners were great, 
especially our second featuring local 
lamb along with bread made from 
whisky-infused dough. 

Before visiting the distillery, we 
decided to take a drive around the 
countryside. We were told that the old 
Cathedral in Durnoch was the place to 
go. But instead of taking the direct and 
rather short route there we took the 
scenic route via the A836, crossed the 
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Bonnar Bridge onto the A949 and 
discovered the Pictish trail in the 
process. Durnoch cathedral is a lovely 
little building, and has some amazing 
traditional stained glass work, as well 
as a few modern pieces allowing you 
to notice how that art has evolved. 

The Glenmorangie distillery itself 
is a must-visit for anyone who 
ventures to the Scottish highlands. 
Unsurprisingly, the place was 
over-run with tourists. Viewing the 
entire whisky-making process at the 
distillery is fascinating—from the 
grinding of the malt to the distillation 
of the mash. It's distilled twice to get 
the clear alcohol that will eventually 
end up on someone's table. Maybe in 
2019 or possibly maybe when I’m 
celebrating my fiftieth. 

We did get a chance to see the 
distillery's storage sheds where, using a 
device called a valanche, with which 
you take out the contents from a barrel 


(even though the process does look a 






Glenmorangie's trademark long-necked stills 
(above); Maturing whisky in barrels (below) 


bit gross). We tried cask-strength 
whisky from a 21-year-old sherry- 
barrel. It was possibly the best whisky 
Гуе ever drunk. Га say it was even 
better than the lovely Astar and Cignet 
whiskeys that Glenmorangie has just 
launched that we drank with Andy 
MacDonald, the Distillery manager. 
The only downside is that cask- 
strength whisky has a lot more liquor 
content—60-65 per cent—than the 43 
per cent liquor that is sold in bottles. 

We also visited the valley, or 
"Glen" from where Glenmorangie 
gets its water source. Every Malt 
Whisky would have you believe that 
their source of water is the best in the 
world. Well, Glenmorangie might be 
named after the valley of the river 
Morangie, but it gets its water from a 
place called Tarlogie springs, located 
on a small part of the thousands of 
acres around Tain that are owned by 
the company. Tarlogie Springs is a 
natural spring, the water seeping 
through layers of permeable sand- 
stone over "thousands of years" 

(or so the literature says) but the 
water does have a lovely taste to it and 
that comes through in the whisky. 

The next morning, on the way 
back, we saw the restored Cadboll 
stone made by stonemason Barry 
Grove. The stone was originally 
erected by the Picts, and we discov- 
ered a lot about these people from 
Grove. The Picts, the original 
inhabitants of the fertile eastern 
Highlands, were decimated by the 
Celts who in turn were over-run by 
the Vikings who might have come 
from the Mediterranean. The Cadboll 
stone contains a remarkable amount 
of detail and Glenmorangie has 
adopted the symmetrical design from 
its base on all its bottles. 

Leaving Cadboll and Glenmorangie 
House behind, we were to head to 
Stirling but instead of taking the same 
straight road south, we drove through 
the Lochs, including Loch Ness and 
the amazing Spartan landscape of the 
Trossachs, but that is another story for 
another time. M 











Captivating bracelet in Italian rubber braided and studded with 
diamond. Devotie’s passion for innovation has three colors to 
chose from- sophisticated white, Pimpernel purple and black 
bounty. Metal clip illuminated with a diamond and magnetic lock. 


A DIAMOND ROPE exudes оп extraordinary 
charisma that complements the Man for a lifetime. 


Devotié the design house of men's jewellery and accessories has been built 
on a foundation of brand culture primarily with an innate understanding of 
style, self-expression and beliefs of the people. They translote all emotions 
into metal with craftsmanship and precision in design and quolity An 
important dimension to Devotié is that the Quality of their products is kept 
at the peak so all their accessories become a valuable possession, wearable 
again and again. One is spoilt for choice whilst selecting from on ever new 
range of classy, elite products. Stainless steel is wear-proof, tarnish-proof and 
strong. It's clear edges, sharp angles and pleasantly heavy fee! make steel 
an ideal metal for men’s jewellery. Devotié products range from Bracelets, 
Pendants, Rings, Chains, Key Chains, Cufflinks, Watches, Pens, Money Clips, 
Business Card Holders and more, Pricing Rs. 500 to Rs. 70,000. With steel as 
the base, they create designs that showcase a theme. And instead of relying 
solely on gold as the value-addition, they explore creative options such Os 
carbon-fibre, onyx, mother-of-pearl, exquisite wood and the rare pava shells 
from the seas of New Zealand. Devotié is available at various outlets in USA- 
Florida, Belgium-Antwerp, India - Mumbai, Pune, Chennai, Nagaland, боо, 
Rajkot, Ahmedabad and Bhubaneswar. 


Visit www.devotie.us Better still, visit their chic studio at 2006, Panchratna, Opera 
House, Mumbai Or call on (022) 2364-0345 / 98203-75755 to hold a З о in 
your hand. Glide your fingers over it’s ultra-smooth surface. Feel the unmistakable 
power of steel. 
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We caught up with F1 legend David Coulthard to find 
out how a racing driver keeps fit. ANAMIKA BUTALIA 


n cities like Mumbai and Delhi, one craves to drive 

late in the night, at high speeds. But the maximum 

speed you can hope to hit would be around 100-120 
kmph. Now, imagine driving at speeds above 300 kmph; 
imagine what a rush that would be. That's what an F1 
race is like—a top speed drive, scores of enthusiasts 
cheering from the stands and the finishing line in sight. 

Former F1 driver David Coulthard, who drove for 
the Williams and McLaren teams, was drawn to the 
sport for this very rush. Coulthard has had a long and 
distinguished career in the sport. Following his F1 
debut at age 24 in 1994, he managed over 60 podium 
finishes till he retired from the sport last year. He 
says that without a passion for hard work and 
fitness, it would be impossible to race an F1 car. 
"The most important thing is to be able to fit in 
the racing car," he says. 

The car is small. To fit into it, the driver has 
to have a slim build—his waist can't exceed 30 
inches. Add to that the fact that the driver's 
height, i.e., the length of his legs vis-à-vis the 
length of his torso, matter, too. When strapped 
in, the seat belt is so tightly pulled across the 
driver that breathing becomes difficult. “Natural 
breathing", as you've heard from your yoga 
instructor, is what saves the drivers. 

This isn't all. The car can be driven at its 
optimum speed and capacity only when the addi- 
tional weight (read driver's weight) is about 78 
kg. Now the driving gear—the suit and helmet— 
alone weighs 4 kg. *Racing drivers for F1 cannot 
afford to weigh more than 74 kg when naked," 
says Coulthard. It's a fine balance to maintain. 

So, how does a man like him, who stands 
6 feet tall, manage to keep his weight at the 
optimum level? “At least two to three hours of cardio 
daily is essential whether one is running, cycling, 
swimming or even rowing," says Coulthard. Next is 
strengthening the body. This involves enhancing the 
body's muscle weight—so bench presses, squats, etc., are 
the norm. "This isn't all. The main reason to go through 
so much exercise is because the body should be strong 
enough to take up to 4-5 Gs," says the 38-year-old. 

Since they drive at such nauseating speeds, to be able 
to deal with the gravitational force without feeling sick is 
yet another endurance test that race drivers go through. 
Other parts of the body that endure the most strain 
while driving are the eyes and neck. “The neck experi- 


ences the most strain because when you're strapped in, 
there's no movement at all," says Coulthard. Though 
Coulthard himself hasn't suffered any serious neck 
injuries, he says, in case of an accident, that's where the 
pressure will be felt first. It's important to keep the neck 
muscles firm to avoid feeling any pain while driving. 

Good eyesight, on the other hand, is vital. So, it's 
important to eat a lot of carrots and stick to a healthy, 
well-proportioned diet. *It's become such a habit now 
that when I don't eat a healthy meal, I feel sick," says 
Coulthard. He should know, as he's been following his 
diet plan for almost 20 years now. 





"If you're in the habit of exercising, take it a notch 
higher every single day to build your strength" 


Does the Rule of 21 work? "Yes, I believe that if you 
either do or avoid doing something for over three weeks, 
it ceases to bother you. You won't feel any temptation to 
eat unhealthily, drink too much alcohol or even smoke a 
cigarette," he says. And did he have any of those vices 
himself? “Гуе grown up now,” is all he says evading the 
question altogether. 

You don't need to be a racing nut to appreciate the 
need to be fit. When Coulthard says that he hates it if he 
doesn't exercise, it's his extreme self-discipline that's 
speaking. He signs off with a word of advice: "If you're 
in the habit of exercising, take it a notch higher every 
single day to build your strength." M 
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QUESTIONNAIRE 


Since winning the title of Miss World Tourism 2005, pretty lass 
Sonal Chauhan has moved to Mumbai to pursue a Career in cinema. 








































What do you like the most about men? 
The fact that they all have a child in 
them no matter how old they are. 


What do you like the least? 
That they are never satisfied with what 
they have. 


Which country has the hottest men? 
India. 


Daniel Craig or Hugh Grant? 
Hugh Grant. 


What's a good approach for a 

girl like you? 

Intelligent conversation over a nice 
meal & constant attention. 


How should a girl approach a guy she 
likes at the office? 

The best approach is to avoid him and 
he'll constantly chase you. 


What should men have learnt about 
women by now? 
Women love constant attention. 


What is your stand on premarital sex? 
It's an individual choice. 


What constitutes a healthy sex life? 
Knowing each other well and 

mental stimulation is a must and, 

of course, good communication 
between the couple. 


When is an affair permissible? 

If it is an extramarital affair then 

never, but if it's just an affair then 

the people involved should be in 
love and ready. 


AS TOLD TO ANAMIKA BUTALIA 
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Make everything about your holiday truly unique. 
Start by living on a coral reef. 


' 
Situated in an exotic natural setting, the new Vivanta Coral Reef now oper 


in the Maldives, is a luxurious hideaway built on the beach an: over the 
shallow waters of a lagoon. Furnished anew with numerous indi Igences, the 
villas by the sea offer an unforgettable romantic experience with a choice o 


outdoor activities as well. 


Private and laid-back, the Vivanta Coral Reef is a true marine paradise that 


provides the finest contemporary hospitality with a refreshing twist 





making every moment of your stay in the Maldives all the more memorable 
i \ у MA VEC » 


lo experience the Vivanta life call: +960 664 1948 or call our toll-free reservation line accessible 24 hours a day, 7 davs a week: ] S00 111 82 ) 


Vivanta By Taj - Coral Reef, Maldives. Hembadhu, North Malé Atoll I vivanta.coraireef (otajhotelscom wwwtajhotels.con A TATA Enterprise 
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(Art) 


Marvellous Look at Magic Realism 


An exhibition is being planned at Lalit Kala Akademi to celebrate the 20th anniversary of New Delhi's Gallery Espace. 
ANAMIKA BUTALIA 






c 
Sutapa Biswas, Bird Song 


enu Modi of Gallery Espace and curator Sunil Mediums like gamut video art, painting, photography, 
= Mehra are putting together an exhibition titled Lo site-specific installations, performance art and sculptures 
Real Maravilloso: Marvelous Reality, themed on will be showcased. From artist Anila Rubikus installation 
Magic Realism, to celebrate the 20th anniversary of the art Houses of the rising sun то Waswo's \ ideo as well as thre« 
gallery. Modi and Mehra have been working on this theme hand-painted black and white digital photographs—this 
since early 2007. They've found several masterpieces and exhibition is an experience to look forw ard to. M 
are bringing in internationally acclaimed artists together Gallery Espace is organising their 20th anniversary special 
for their show. Some of the 36 participating artists include exhibition titled Lo Real Maravilloso: Marvelous Reality from 
Mark Prime (Mumbai-based British designer), Anila December 9-18 at Lalit Kala Akademi, 35. Rabindra Bhavan; 
Rubikus (Albania), Chintan Upadhyay, Sutapa Biswas (UK), Firoz Shah Road, New Delhi, Delbi-110001; Tel: 011- 
Rina Banerjee (NY) and Waswo X Waswo. 23387241; lalitkala.gov.in; www.galleryespace.com 
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[DECEMBER 4-6] 


Where: World Trade Centre, Mumbai 


The Upper Crust Show 
CREER TERE The finest vintners and 

MEL, as =S distillers, renowned chefs and 
restaurateurs come together 
for this unique wine and food 
trade fair. The event show- 
cases the finest products and 
services from the food and 
beverage industry. 





[DECEMBER 18-20] 
Where: The Lalit Ashok, Bangalore. 
Contact: 080-41131304 





Jewel and 
Watch Show 


The exhibition focusses on 
leading watch and jewelry 
brands. An excellent 
opportunity for industry 
professionals and buyers 
to come together under 
one roof. 


[DECEMBER 23-28] 


Where: India Habitat Centre, New Delhi 


New Works by Shelly Jyoti 
and Laura Kina 


This exhibition traces 
the forgotten 

identity of Indigo from 
its torrid colonial past 
in India to its present 
usage in blue jeans. 

It showcases forty 
new works through 
mediums like khadi, 
canvas, and 
hand-stenciled 
Sanskrit calligraphy. 


6 BUSINESS TODAY MORE DECEMBER 2009 








SUN 


SAT 


SUN 


SAT 


SUN 








[DECEMBER 15-27] 


Where: Neo Sports 


India Vs Sri Lanka 


Cricket buffs can look 
forward to some great 
cricket this month as 
India's battle with the 
Lankan Lions continues. 
The ODI series kicks off 
on December 15, with 
the first match at Rajkot. 


[DECEMBER 15-16] 


Where: Haldiram Banquet, Kolkata. 


Education Fair 


The education fair brings ч 
together over 200 international : 
universities to showcase their 

courses to prospective gradu- ~ 
ate and post-graduate students. 







[DECEMBER 24-25] 


Where: Renaissance Mumbai Hotel and Convention Centre, 
Mumbai. Contact: 022-66927777 


Christmas Specials 
at Renaissance 


Fratelli Fresh and Emperor's Court at The Renaissance 
hotel are offering special set menus for Christmas eve. 
The special dinner includes a wide variety of traditional 
Italian and Oriental delicacies and desserts to keep you 
coming back for more. 


[DECEMBER 30-JAN. 1] 
Where: The Claridges Nabba Residence, Mussoorie 
Contact: 91-135-263 1426 


New Year's Package at The Claridges 
Nabha Residence, Mussoorie 


Ring in the New Year with your loved ones in the serene environs 
of The Claridges Nabha Residence, Mussoorie with a special 2 
nights & 3 days New Year's Eve stay package. The property, the 
summer residence of the erstwhile Maharaja of Nabha, is a her- 
itage retreat shrouded by thirteen acres of private cedar forests. 
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' Just another example that shows how smart technology in LG 


Life's Good 


FACT 

AIR AS CLEAN AS 
MOUNTAIN AIR 
NOW AVAILABLE 
FOR YOUR HOME 


Presenting LG Air Purifiers that come with the 16 Stage Multi Layer Filtering System which 









powerfully cleanse air. It uses a Sand Storm Filter, Smoke Filter, Allergy Filter, Fine Dust Filter 
Odour Filter and a Steriliser to purify air in sixteen stages. Good for all, and most useful for 
purify j 


infants, mothers, senior citizens, pet owners and people with respiratory problems 


Home Appliances cares for your health in every way, and lets you 





take life head-on Caring for your health in every way 


16 Stage Multi Layer Filtering System 









Impure Ait Fresh & Healthy Air 


То know more about LG Home Appliances, write to health@lgindia.com 








www.igindia.com To know more about LG, visit www.igindia.com 
igserviceGigindia.com For Corporate/Institutional enquiries, please write fo enquiries@!gindia.com 


1800-180-9999, 39-01-0909 fl 2757554 


SERVICE (MTNL/BSML Toll Free) (Рей STD Code) 


Regd. Office: LG Electronics India Pvt. Ltd., Plot No. 51, Udyog Vihar, Surajpur Kasna Road, Greater Noida-201 306, U.P 


‘India's No 1 Consumer Durables as per figures released by ORG-Gfk Apr'08-Mar09 by Value Market Share. Terms & Conditions apply. Technology & features avadable in select modeis and may vary from model to model. As a continuing policy of product improvement of 


LG Electronics, the designs А specifications are subject to change without prior notice The actual results may vary from every person's usage of the product. User is advised to operate as per owner's manual to achieve best results 
Rediffusion-Y&R/Del/LG/HA/505 
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«Rock? 


Stroke of Genius 





The Strokes may be dormant, but their singer is alive and kicking. BIBEK BHATTACHARYA 


hen The Strokes first 

burst upon the scene 

eight years ago, they 
were hailed as the saviours of 
rock ‘n’ roll. The hyperbole sur- 
rounding this bunch of un- 
knowns surprised many, but rock 
did need saving in 2001. By then, 
the energy and relevance of rock 
‘n’ roll had been largely bottled 
into the fake angst of American 
mainstream rock, a grotesque 
parody of '90s Alt Rock, with 
bands like Nickelback and Limp 
Bizkit ruling the roost. Out in the 
UK, Britpop had long run its 
course and the lily-livered likes of 
Coldplay had usurped the Top of 
the Pops from Oasis and Blur. Time 
was ripe for something new. 

The New York-based band's debut 
album Is This It? was a taut, snappy 
rush of laser-guided guitar pop sans 
any fat and chock-a-bloc full of great 
melodies. The stripped down, focussed 
sound of the band effectively laid 
down the blueprint of how a rock 
band should look and sound in the 
new millennium. They injected fun 
back into rock. Since 2006, they have 
been on a hiatus, while countless bands 
have sprung up all around the globe 
that sound just like The Strokes. 

In these intervening years members 
of the band have released pleasant solo 
records, but what people were really 





eager to hear was new music from the 
band's singer and songwriter Julian 
Casablancas. Finally released, his debut 
solo album Phrazes for the Young (pic- 
tured above) is a triumph. It starts out 
on familiar Strokes territory with the 
chugging, chiming guitars of Out of 
The Blue bursting from the speakers. 
But by the time the glorious chorus 
comes on, it isn't guitars that come to 
the fore, but synthesizers! But the 
song's so good, you can hardly imag- 
ine it existing in any other sonic con- 
text. The other tune on this short al- 
bum that most resembles The Strokes 
is the raging River of Brakelights. 

But the other six songs take one 
musical left turn after another, all the 
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while retaining their quality pop 
hooks. So while Glass can only be 
described as a combination of 
Western Classical motifs and 
shiny, glacial electropop. 11th 
Dimension wanders through a 
looking glass world of cheesy "80s 
synth pop, treated percussions 
and a decidedly 505 guitar. These 
wildly disparate elements should 
never mix, but here they do so, 
miraculously. In a similar vein, 
the deep soul of 4 Chords of the 
Apocalypse suddenly morphs into 
a swirling mass of sound in the 
chorus, which then leads to a de- 
lightfully sweeping guitar solo. 

Casablancas has often been ac- 
cused of singing in a sullen whine. On 
Phrazes he buries his vocals deep in the 
mix ala Mick Jagger on The Stones’ 
Exile on Main Street, and just as Jagger 
did on that album, Casablancas pro- 
ceeds to unveil his rich range—from 
the fantastic soul croon on Apocalypse 
to a warped, wry sing song on the 
country ditty Ludlow Street, which 
starts with an ominous drone like the 
There Will be Blood soundtrack before 
morphing into a waltz-tune lament for 
the soul of New York city. 

If this album is any indication of 
where Casablancas' head is at, then 
next year's much awaited new Strokes 
album will either be a masterpiece or 
will sink like a stone. M 
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«< Influences 2) 


The Books That Shaped My Life 


Every issue, we ask a prominent business person about the 


books that made them the people they are today. This month, 


we have Abhishek Khaitan, MD, Radico Khaitan. 


How to Win Friends & Influence People, Dale Carnegie 
It inspired me to develop interpersonal relationships, 
which were not only beneficial for my business but also 
contributed greatly towards shaping my character. The 
book proposes a variety of communication techniques to 
make one’s team members feel important and appreci- 
ated and I found them very valuable. 


Seven Habits of Highly Successful People, Stephen 
Covey 

The essence of the book is about putting first things first 
and it taught me the importance of prioritising life. 
Prioritising is such a necessity in our day-to-day lives 
that the end often justifies the means. 


Who Moved My Cheese, Dr Spencer Johnson 

“Who Moved My Cheese" reveals profound truths about 
individuals and organisations dealing with change— 
within the company and even within society. It helped me 
in broadening my outlook by anticipating the changes 
happening in the economy. I could evolve a new thought 
process that helped my business amidst the slowdown. 


Courage—The Art of Living Dangerously, Osho 
Personally, the book's greatest lesson is to accept change 
as a part and parcel of life. Just take it in your stride and 
live life as it comes. Thanks to Osho, | am now aware 
that entering a comfort zone and running away from 
change can only bring suffering. 

AS TOLD TO ANUMEHA CHATURVEDI 


CARNEGIE 





OVER 15 MILLION SOLD 


THE /HABITS OI 


HIGHLY 
EFFEETIVE 
PEOPLE 
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nm a thriving film 
industry and a film- 


making tradition stretching 
back to 1913 when 
Dadasaheb Phalke made 
Raja Harishchandra, there 
has been ап acute paucity of 
Indian critical writing on the 
movies. Blame it on out 
fascination with the stars or 
the curious disregard in the 
country of the cinema as an 
art form. Thankfully, of late 
there has been а better at- 
tempt to evaluate indian 
cinema—Bollywood as well 
as regional cinema—on its 
artistic merit. Acclaimed fiin 
critic M.K. Raghavendra s 
new book is a noteworthy 
attempt to take a fresh look 
at the holy cows of indian 
cinema and to try and piace 
them in the social context ii 
which they had Deen made 
Covering 50 films 
Starting with Franz Osten’s 
Prem Sanyas (1925) all the 
vay to Rakesh Omprakash 
Mehra s recent напо Ve 


Basanti. the book covers a lot 


of ground. While some of the 


choices leave a lot to be 
desired, the essays do servi 
the purpose of reintroducing 
Indian cinema to а la 


audience as an ап torm 
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Usha KUSHAN MITRA 





sony Ericsson's "Satio" Mobile Phone has a 12.1 megapixel camera. 
It isn't a bad phone either. 


ere are mobile phones and then there are more 
mobile phones. You could walk into a store and be 
inundated by choice. This is a techophile's idea of a 
candy shop, the only difference being that a candy 
shop does not have so much choice. The new handset 
from Sony Ericsson however, stands out in a crowd. 
Now, "stands out" is a common cliché used 
in reviews, but the "Satio" has a 12.1 megapixel 
camera. Which verges on the ridiculous when you 
consider this is a mobile phone. Only about five 
years ago did cameras become 
a hygiene factor on high-end 
mobiles and today you have a 
device featuring 12.1 
megapixels of camera good- 
ness. This actually makes the 
Satio more a competitor to 
Sony's Cybershot cameras 
than to other mobile devices. 
The point is that this is the 
best camera on any mobile de- 
vice out there. Sony Ericsson 
has always had the best cam- 
eras on their mobiles but this 
one does put a lot of fairly de- 
cent point-and-click digital 
cameras to shame. Sure, like 


But operating the camera's settings is a lot 
easier than on any other mobile. The touch- 
screen implementation on the Satio is surprisingly 
good. In fact, one would go as far as to say that 
the Satio is the best mobile running Nokia's 
Symbian Operating System thanks to its very 
beefy main processor. Everything else about the 
phone, including the interface, is very good. The 
3.5 inch touch-screen is not as smooth as the 
iPhone's (it is resistive-touch not the iPhone's 
capacitive “multi-touch”), but 
the menu options and applica- 
tion support are excellent, 

But that said, the Satio has a 
few critical flaws. The 640x360 




















pixel resolution screen is very 
good but Sony Ericsson has 
not built support for a 3.5mm 
headphone jack. The second is 
that it costs a lot. For Rs 35,950) 
you could probably pick up a 
very good Sony Cybershot 
anda decent phone as well. 
Though, chances are that you 
will becarrying your 
mobile with vou 
everywhere 


most point-and-click cameras 
it cannot shoot in RAW mode, 
and low-light photography 
while superior to some point- 
and-clicks, could be better. 
And the “Face” focus usually 
locks in on one person making 
everyone else in the shot seem 
a bit out of focus. 


and not your 
camera, and 















if you want 

shots from 

your mobile 
phone to 
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look good you 








can't do any better 
than this. M 


ж mo 
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Dreams come to Jou when you are in deep 
деер sleep. With a Rector Certified villon 
you'll notice how your head seems to 
sink ime Almost lulling you to sleep instant) 
That's the special Recrort Fibrefill HBVI 
working its magic. Fluffy and comfortable, 
this pillow is designed to support your neck 


perfectly. Just so, that you sleep well and 
dream better every night 


Save your dreams forever 

Wouldn't you love to revisit your dreams years 
later? Or make sense of your strangest dream? 
Open an account от www.dreamdiaryin and 

post your dreams in your own personal folder 

You can share them with friends, create 

dream icons and even play games online 
Now, you'll never lose a dream again 
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TEST DRIVE 


Quarter-litre Rocket 
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bhp. 0-100 kmph in just over 8 seconds. 


The Kawasaki Ninja A top speed of 150 kmph. Say hello to the 
2^0H IS a fast and fastest and the most expensive non-CPi 


' motorcycle in the country, the Kawasaki Ninja 250R. 
exhilarating ride. VIKRANT SINGH It is a masterpiece, especially for the average Indian 
performance biking enthusiast, who, hitherto, hasn't 
had it so good. Unless, of course, he could afford astro 
nomically priced superbikes, the like of the Yamaha КІ 
and the Suzuki Hayabusa. The Kawasaki isn't exactly 
cheap either, retailing at close to Rs 3 lakh, but it's still 
three times cheaper than the former bunch. 

But in terms of looks, it's much closer. The 
Kawasaki resembles its bigger, more powerful siblings 
closelv, which gives it a pure superbike stance and with 
it loads of street presence. The twin headlamps, the 
edgy front fairing, the sleek tail and everything in 
between looks modern and racy. 

The only thing we don’t like is the instrument 
cluster. Besides the fact that it looks out of date, all tt 
has is basic information—a tacho, a speedo with a 
single trip and a temperature gauge. 

The riding position, though, is very agreeable. It's 
sporty but relaxed at the same time. The seating 
ergonomics isn’t as intense as the Yamaha R15 with the 
handlebar as well as the rearset footpegs being closer to 
the seat in comparison. Moreover, the clip-on bars аге 
taller and the footpegs slightly lower, which gives the 
seating a lovely balance. 

[hen there's the handling—razor sharp and as pre 
dictable as soap operas. In a straight line, when ducked 
under the front fairing, the sense of speed is beautifully 
subtle and the bike remains unfazed and true to its line 
even when it's close to an indicated 160 kmph. Around 
bends it's nimble and stable and very forgiving, indeed. 
Altering its lines mid-corner requires little more than a 
push on the handlebar. Braking, too, is outstanding; the 
bite is phenomenal, so is the progression and feel. 

But it's the ability of the engine to both rev hard 
and pull along cleanly from lower revs that makes the 
250R a truly delightful motorcycle to ride. It uses a fuel 
injected 249 cc parallel twin. It's a very refined engine 
and one with linear power delivery. The engine begins 
to come in its element past the 5000 rpm mark, post 
which it just keeps piling on the revs with vigour all the 
way to 13000 rpm. There's no loss in potency as on« 
moves up the gearbox either. The gearbox itself, a 
6-speed unit, is slick and positive in its operation. 

[he Ninja might be relatively more expensive than 
the competition, but it also sets a new performance 
benchmark that is bettered only by motorcycles that 
cost a lot more. Moreover, it's comfortable, great fun 
to ride and looks fabulous. We say, buy it if you have 


the money because the steep price tag will also ensure 





NYNYAYHUYN H51Wf15 


some exclusivity. M 
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From diamante cellphones to 
designer coffrets, bring in the 
new year with these chic new 
DUyS. ANUMEHA CHATURVEDI 

















FOR HIM 


» Carl F. Bucherer 

Boasting 64 brilliant cut diamonds, Patravi 
TravelTec from Carl F. Bucherer is a Dig, bold 
chronograph, whose ingenious case and 
movement design allow three time zones to be 
displayed simultaneously. The watch comes in 
stainless steel with calf-skin straps 

RICE: Rs 10.85 lakh 

AVAILABLE AT: Ethos Swiss Watch Studios, Select 
City Walk, Saket, New Delhi; Shivaji Nagar, 
Bangalore; and Nariman Point. Mumbai 





< Zampagne Couture 
Indian fashion house Satya Paul joins hands with Vallee de V n, 

makers of domestic premium wine Zampa, to create Zampagne 

Couture. Crafted in suede and leather, the exclusive Zampagne 

Couture coffret contains a bottle of Zampagne Couture Rose 

Brut sparkling wine, a designer scarf by Satya Paul and two 

wine tulip glasses. v 
PRICE: Rs 2,100 

AVAILABLE AT: Leading liquor outlets across the country 
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> Boggi Milano 
The new easy formal 
collection Boggi Milano is 
a range that's trendy and 
sophisticated. It includes 
shirts, suits, jackets and 
trousers. 


PRICE: Rs 1,290-26,000 
AVAILABLE AT: Boggi Milano 
stores in DLF Place, Saket, 
and Ambience Mall, 
Gurgaon 






















« Tag Heuer Diamante 

Pave diamonds and precious gem stones put aside, Diamante from 
Tag Heuer also boasts a 60.5-carat sapphire crystal display, and a 
hypoallergic stainless steel body. Taking bespoke engineering to new 
heights, each cell phone has been painstakingly assembled by one 
specialist and contains over 430 mechanical components, many of 
which have been derived from legendary Tag Heuer chronographs 


PRICE: Rs 5.47-19.30 lakh 
AVAILABLE AT: Tag Heuer stores across the country 


Y CK USB Memory Sunglasses 
Forget those tiny pen drives. These sleek and sturdy memory 

frames from CK make sure you wear your vital data at all times "Wit 
а 4 GB USB port located іп the right temple, the frames convenienth 
transfer information, pictures, media clips and music 

PRICE: Rs 9,900 

AVAILABLE AT: Multi-brand outlets across the country 
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FOR HER 
^. Dior Christal Tourbillon 


Haute Couture meets Haute Horlogerie in the 
new Dior Christal Tourbillon. A collection of 
15 limited edition pieces, the watch boasts 
an exclusive tourbillon movement. 
developed especially for Dior, using sapphire 
crystal components 


PRICE: Rs 1.36 crore 


| г: Dior Boutique at The Emporio. 
Now Delhi; and Watches of Switzerland. Bandra 
(West), Mumbai 


» Make-up from Body Shop 
Sparkle and shine with the new make-up 
collection from Body Shop. The iced body 
powder, sparkle rollerball and colourglide lip 
colour make sure all eyes are on you! 
©: Rs 575-1,595 
| Body Shop outlets across the country 
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~~. ARocia Bridal Collection 

7 (0.2 A Glamorous and chic, these strappy high heels from Rocia are 
РУ perfect ралу picks. 

e^ PRICE: Rs 999-10,000 

| AVAILABLE АТ: Rocia stores in Select City Walk, Saket, New Delhi; 
Commercial Street, Bangalore; and Khar (West), Mumbai 
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< Aanya from Opulence 
"Aanya", endless in Sanskrit, is the sparkling new collection of bangles and 
bracelets from Opulence. Studded with exquisite rare diamonds, and set in 
white gold, the collection is inspired by traditional Indian women. 

۹ PRICE: Rs 2 lakh-1 crore 


AVAILABLE. AT: Opulence stores at Turner Road, Bandra (West), Mumbai; 
and DLF Emporio, Vasant Kunj, New Delhi 
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CASUAL WEAR 


Winter is not just about jackets and pullovers. After all, А 
they form just опе part of the Fall/Winter Collections. 
We went through the best that you can get and came 
up with some seasonal looks. BIBEK BHATTACHARYA 
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Black Jacket by 
BOSS HUGO BOSS for 
Rs 15,350 

Grey T-shirt 

by Calvin Klein for 

Rs 3,299 

Jeans by Kenzo for 
Rs 16,500 


Belt by Corneliani for 
Rs 10,500 
Shoes by La Boss for 
Rs 19,000 
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T-shirt by е k 
Calvin Klein for ( | 
Polo Shirt by Rs 6,000 | 
HUGO BOSS for Jeans by BOSS HUGO y | 
Rs 10,600 BOSS for Rs 19,500  ' | | 
Jeans by Belt by | | 
Calvin Klein for Ermenegildo Zegna 
Rs 6,000 for Rs 16,800 | | i 
Belt by Burberry tor Shoes by Dunhill АЎ | 
Rs 8,865 i for Rs 33,999 y me 
Chelsea boots by n 
BOSS HUGO BOSS I5 
for Rs 21,700 | 
Shirt by Burberry for 
Rs 11,170 
Corduroy Trousers by Canali Tor 
Rs 13,500 
Belt by Canali for 
Rs 9,900 
Shoes by Versace Collection for 


Rs 31,200 
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Solid State Lighting from — 


Crompton Greaves as a total solutions provider in the space of professional and energy efficient lighting 
has introduced a range of LED based Lighting products and Lighting Control Systems. CROMSTAR and 
PHAROX are two such LED based lamps which provide the user a reduced “Total Cost of Ownership” by 
virtue of its increased lamp life, energy efficiency and lamp replacement cycle compared to the 
conventional lamp sources like the Halogen and GLS lamps. 


CROMSTAR a 4 Watt LED lamp is an ideal retrofit replacement for the 12v/20W, 50W Halogen lamp 
finding huge application potential in the hospitality industry and shop lighting. Besides the light beam 
from the CROMSTAR is devoid of heat and UV radiation making it particularly suitable for shops, 
boutiques, museums etc. With an average life of 30,000 Burning Hours it is a smart replacement choice to 
the hitherto popular MR16 Halogen lamp having the same lamp base. Available in Warm and Cool 
Daylight colours, with a choice of beam angles to suit the exacting requirements of the interior designers 
and architects, 


PHAROX a 5watt LED lamp available in base caps of B22 and E27 provides a similar light experience as the 
40 Watt GLS lamp offering an attractive option to both the domestic and professional buyers vis-à- 

vis the GLS lamp which is still widely used due its warm colour and high Colour Rendering 

Index. CG has pioneered this LED “MADE IN INDIA" retrofit lamp. 


Complementing the above is a range of LED based down lights, which together with 
lighting controls are popular with interior designers, architects and consultants keen on 
providing a green solution to their clients. With green buildings catching on and the new 
building codes getting operational, energy efficient and green lighting products are today 
becoming the choice of environmental savvy consumers. 


Street Lights using LEDs is another segment which Municipal Engineers and town planners are 

turning to, providing energy efficient and environmental clean lighting solutions. Devoid of 

mercury content and thereby no lamp disposal issues, LED street lights are fast gaining traction with 

city/town planners. Crompton Greaves again has a range of LED streetlights to cater to the lighting 
„ requirements of secondary, service roads in a city and within a township or housing colony. 


The Angels Descend This New Year! 
invites uou to ring iAsthe New Year wil 
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fun November: STAR World lets the Angels descend into your party this New Yedi 
And these angels; you'd never want to give a miss! Call your friends over and ring in the New Yea 
with the IUSGIOUS angels from VICTORIA'S SECRET Fashion show on 31" December, 11pm only 
on STAR World! 


The show to be shot in New York this month, will feature bootylicious supermodels like Adriana 
Lima, Alessandra Ambrosio, Behati Prinsloo, Doutzen Kroes, Marissa Miller and Miranda Kerr ir 
the newesticollection of lingerie from the brand! A model hunt is also being conducted by the 
brand, the winners of which will walk the ramp on the final show 


The show will be hosted by Heidi Klum this year. President and Chief Marketing Officer of 
Victoria's Secret, Ed Razek, said, “Heidi is a superwoman. She had a baby a few weeks ago and 
she is already hosting the most high profile fashion show in the world. Victoria s Secret is thrilled 
to have her back. There is no one like her" 


The runway show will also feature, lo and behold! ... the dazzling $3 million Harlequin Fantasy 
Bra designed by renowned Italian jeweler Damiani! The same will be worn by supermodel Marisa 
Miller this year! The show is being produced by Done and Dusted Inc. and Hamish Hamilton is to 
direct the'show.Featuring a foot-tapping performance by Black Eyed Peas, VICTORIA'S SECRET 
Fashion show is deemed to be the perfect way to party this New Year! 
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BETTING ON AKERKAR 


Tote on the turf, restaurateur newest venture offers a multitude of delights. 
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METROWATCH 


ally referred to) was top secret. This 
project was, for the Akerkars, a long 
cherished dream. And they have 
done justice to that dream. 

Tote's interiors are fanciful and 
yet non-farcical, functional and yet 
done up with panache. It takes pride 
in the fact that it is a large prop- 
erty—25,000 square feet with 
alfresco seating, a veranda and a bar 
that can accommodate 500 guests. 
The alfresco and indoors dining 
areas are done up in pristine white 
and are open for dinner and lunch 
respectively. The indoor dining area 
has a good view of the open kitchen. 
The veranda lined with tree-line 
arches made of stainless steel is open 
through the day and offers a special 
all-day dining menu. The bar 
upstairs is nothing like you've ever 
scen in Mumbai. It has two mezza- 
nine levels with booths and a long 
bar counter—the bar alone can 
accommodate up to 200 people. 

A few weeks old and Tote is 
already a favourite with the city's 
gourmet crowd. Tote's menu is 
impressive and encompassing. From 
Legs of Rabbit to Braised Duck Legs 
and Foie Gras to Reef Cod, Akerkar 
has come up with all sorts of conco- 
ctions for a delectable experience. 
Apart from a plethora of meat-based 
dishes, there are lots of seafood to 
be savoured like red snappers, 
scallops and king prawns. Tote's 
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menu promises to take care of the 
paucity of good vegetarian meals in 
Mumbai. The roasted mushroom 
sandwich served with goat cheese 
and arugula in a multigrain bread 
from their all-day dining menu 
shouldn't be missed. The Vegetable 
and Macaroni Lasagna with 
Tomato and Basil Broth is best 
enjoyed when it's still steaming. 
The portions are large and 
extremely filling unlike what one 
would expect at such a fancy 
restaurant. The desserts are unusual— 
no tiramisu to keep you on edge— 
but are nonetheless worth a try. 

At Tote, it's not just the meal 
or the place that you'd go for—it's 
an experience of being pampered 
and looked after. So, go on, and 
splurge on an unforgettable meal. 
Bon Appetit! 


TOTE ON THE TURF 
ADDRESS: Mahalaxmi Race Course, 
Opposite Gate 45 & 6, Keshva Rao 
Khadye Marg, Mahalaxmi, 
Mumbai-400034; 022-61577777 
Timings: 11 a.m. -1.30 a.m. 

Meal for two: Rs 4,200 (with drinks) 
MUST-TRY: Roasted mushroom 
sandwich served with goat cheese 
and arugula in a multigrain bread: 
Vegetable and Macaroni Lasagna with 
tomato and basil broth, Cured tuna 
with cucumber, radish raita, wasabi 
dressing and Onion Dill Baguette. 


WERE KIUD 


;, luminous lawns 





Bangalore 


MISSING SOME 
INGREDIENTS 


Masala Klub needs to add some 
polish to its menu. 
RAHUL SACHITANAND 


hen you take 25 minutes to 

find parking because of a 

gargantuan wedding at the 
swish and expansive Taj West End and 
the normally efficient staff look over- 
burdened, there's little good that can 
come of the evening. Being host to the 
popular Blue Bar and the pan-Asian 
Blue Ginger restaurant, the hotel has 
set some high expectations on the food 
and beverage front. Its latest venture, 
Masala Klub, an Indian food restau- 
rant, offers many interesting twists to га 
conventional and heavy Indian fare— 
but it’s the execution that’s yet to 
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peak. Perhaps, as а result of the overly 
luminous lawns and overcrowded 
hotel, the service is surprisingly slow. 
This shortcoming is however made 
up by the cocktails and appetisers and 
the Indian twists that Masala Klub has 
added to its beverage menu. So, rather 
than a tomato or watermelon Martini, 
we opt for a Spiced Martini (capsicum, 
brown sugar, 
pepper, chili, lime juice and vodka), 
while my companion opted for an 
even more edgy Melon Dal (water- 
melon, asafetida water, vanilla, vodka, 


mango juice) and we paired them with 


a selection of starters, ranging from the 


bland but intriguing Tandoori Pinki 
Salmon to the intense Bhatti ka ) | 


^ 
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Jheenga (char grilled prawns in a mari- 
nade of aromatic spices). The salmon 
was fresh, tender and lightly flavoured, 
with the chef retaining the fish's natu- 
ral taste, while the prawn was heavy 
and not terribly well spiced. 

While most Indian food, 
especially the grub served north of 
Vindhyas, is known for being heavy 
on the stomach, Masala Klub tries to 
work its way around this gastronomic 
problem by using a lighter cooking 
medium (olive oil) or by roasting, 
rather than frying or deep frying its 
dishes. For instance, the Paperwali 


Machi (pomfret fillets grilled on 










contrast to the usual spicy fare at 
most fine dining restaurants. The 
other bits of our main course wert 
sedate rather than sparkling, with th« 
Митт Khatta Pyaaz (chicken wit! 
pickled onions and an assortment 
fresh spices) and Кой Kolaeu Veruval 
(chicken cooked with fresh ground 
pepper corns) the only dishes worth a 
second look. To end our meal on a 
sweet note, we had a selection of 
desserts: Rasmalai, Kulfi and Anjeer (hg) 
Halwa. The kulfi was standout, with the 
other two barely passing muster. 

To stay afloat in a competitiy 
scene packed with choosy customers, 
Masala Klub will need to refine 


its act. 


ADDRESS: The Taj West End, Race 
Course Road, Bangalore-560001 
080-66605610 Timings: 11 a.m. -1.30 a.m 
Meal for two: Rs 4,000 (with drinks 

M RY: Tandoori Pink Salmon; 
Murgh Khatta Pyaaz and Lasooni Palak. 
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t is difficult to make a sweeping 

statement about anything, 

especially when it comes to food 
and drink, because they might 
come back to haunt you. So we will 
just say this much: if you are in the 
capital right now and need a drink, 
you could do a lot worse than head 
to the newly opened Blue Bar at 
the Taj Palace. 

The Blue Bar, and its sister 
restaurant, Blue Ginger, replace the 
hallowed institution that was “Tea 
House of the August Moon”, a place 
that will unfortunately not be missed 
by many people. We will cover Blue 
Ginger in an upcoming issue, but this 
was all about the drinks. The Taj 
Palace has included a nice outdoor 
patio for the bar, which, given Delhi’s 
glorious winters, is a nice touch. 

However, your reviewer sat 


inside and whiled away his time 
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Go for a drink at The Blue Bar. 
and thank US. KUSHAN MITRA 


talking to Nick Hawkins, the 
Indophile, who is the Chief 
bartender at The Blue Bar. 

The conversation moved 
quickly to Gin—the white alcohol, 
which has pretty much been over- 
shadowed over the past decade or 
so by the marketing noise around 
Vodka. Not by Nick though, and 
he made the most exquisite 
Belgravia—crushed cucumbers, el- 
derflower Licquer and Tanqueray 
Gin. For a man who stays off too 
much hard spirits, restricting him- 


self to the occasional bottle of 
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The Blue Bar, Taj Palace 


Tuborg, Hawkins has quite a touch 
with cocktails. But it was his signa 
ture drink, one that a former edi 
tor cannot stop raving about, that 
really caught the tongue. It is a 
rather simple, albeit expensive 
recipe. Take one Monte Cristo 
cigar and infuse it in Bourbon, in 
this case Maker’s Mark. The 
resultant tobacco bourbon is so 
good, one would bet that it would 
have madea nicotine junkie like 
Anthony Bourdain happy. 

Our simple advice: go to The 
Blue Bar, sit at the bar, it might be 
expensive, very expensive really, 


but you might just thank us! 


ADDRESS: The Taj Palace Hotel 
Chanakya Puri, New Delhi; 91-6650-3665 
Timings: 12.30 p.m. to 12.45 a.m 
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Jeannie Cho Lee has finally bridged the huge дар in our knowledge about pairing Asian food 
with international wine, but her size zero figure belies her passion for calorie-laden inducements. 


n the last 60 years, just 278 

people have qualified for the title 

of Master of Wine, or MW. You 
get invited to become a member of 
this privileged order after an exact- 
ing initiation process involving rig- 
orous examinations and blind tast- 
ings that test your ability to engage 
in such arcane exercises as figuring 
out whether the wine you're tasting 
is from Burgundy or Oregon, or 
whether it dates back to 1955 or 
to 2005. You get the drift? 

The Fr wine columnist Jancis 
Robinson is the first MW I have met 
and I was surprised to know she 
was pregnant during the crucial 
tastings that lead up to the award of 
the degree by the London-based 
Wine & Spirit Education Trust. 
Robinson said her pregnancy didn't 
come in the way of her drive 
because she was expected to taste 
at least a 100 different wines a day, 
and not imbibe them. I couldn't tell 
whether I envied her job, but | was 
certain she’s better off being a wine 
writer (she’s also the editor of the 
authoritative Oxford Companion to 
Wine) than being a boring mathe- 
matician, which is what she had 
gone to Cambridge to be. But 
despite her encyclopaedic 
knowledge of wines, she seemed 
tentative about pairing Asian food 
with international wines. 

Fortunately, that huge gap in 
our knowledge about this most 
important aspect of drinking wine 
has been bridged by Jeannie Cho 
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Jeannie Cho Lee is Asia's first Master of 
Wine, an honour that doesn't come easily 


Lee, Asia's first MW, whose 
astonishing looks and figure belie 
her lifelong passion for calorie- 
laden inducements. Jeannie, whom 
І met at Grand Hyatt Hong Kong 
recently, has just completed a lav- 
ishly illustrated book, Asian Palate, 
where she goes against received wis- 
dom and lays down sensible ground 
rules for pairing Asian food and int- 
ernational wines. And she has done 
it after being to 10 Asian cities, 
including Mumbai, and spending 
many hours finding the perfect 
wine matches for the food she ate. 
*Most fabulous dishes really 
require nothing," Jeannie said, even 
as I silently wondered whether she 
was size zero or not, “but that does 
not mean pairing cannot happen. 
You have to find a way of building a 
bridge." That could have been just a 


sales pitch for her book, but | 
bonded with Jeannie instantly when 
she rubbished the standard western 
prescription for Asian food, namely, 
the Alsatian wine Gewiirztraminer, 
which has a sweetish finish because 
of its high residual sugar content. 

Asian cuisines, Jeannie said, req- 
uire wines endowed with versatility, 
which is definitely not a defining 
characteristic of a Gewiirztraminer. 
“It destroys a savoury meal with 
its residual sugar,” she pointed out. 
Why are western critics obsessive 
about Gewiirztraminer? The ans- 
wer, says Jeannie, is that they see it 
as a palate cleanser in a spicy meal. 

Having recognised a kindred 
spirit in her, | questioned Jeannie 
on the wines that are perfect for 
Indian food. | was relieved to find 
she makes a distinction between 
North Indian and Coastal Indian 
food. So, she'd recommend a cool 
and crispy Sauvignon Blanc with a 
butter garlic king crab, but set apart 
a Rioja from Spain or a Brunello di 
Montalcino from Italy for the 
chunkier kebabs, and a mature 
New World Cabernet Sauvignon 
or Shiraz for mutton curry. 

Finally, we have an Asian 
authority (by the way, Jeannie is 
Korean by birth) with an Asian 
palate living in Asia's capital of 
international cuisine. That's good 
news for those of us who are always 
wondering whether we've ordered 
the right wine. M 

Sourish Bhattacharyya is Executive Editor, Mail Today 


It's that time of the year 
when you pack your gifts, 
look sharp, and head out for 
a serious dose of revelry. Our 
cover special tells you how. 


What Makes a Great Party: 


Téte-a-tete With Party 
Queen Chhaya Momaya 


Get Your Gifts Right 
Champagnes and Single Malts 


Global Party Hotspots 
Wired for Sound 
Where's the Party Tonight: 
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Sarid let us in on some „> 


Jarty'planning secrets. ы 


The Budget: Ever tor the most elabo 
Brate evenings, it is essential for the efficient host 
ir hostess to work on a budget. “It might not be 
ı conclusive amount, but itll help you in seg- 
‘egating the deliverables tor the evening,” says 
runjira Dhawan, Partner, Quotient. Be it the 
inting of an invite or for that matter the venue 


ind the décor in mind—a budget is essential. 


The Guest List: «a gathering, 


I small, has to have like-minded people, 
therwise one spends the entire evening intro 
lucing one to the other or trying to be the arbi 
rator for common conversational grounds,” 
ays Dhawan. In bigger gatherings, one can 
hoose to invite varied people, but ensure that 


here is something to interest everyone. 
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The Venue: To pick an 


appropriate venue that fits in with 
the theme or intended celebratory 
cause of the party ts impefative. 
These are basic things that go a 
long way in making or breaking a 
party. \lso, 1 lor depe nds оп the 
numbers and the kind of party 
one wishes to host—whether it's 
a surprise party, a wedding party 
or a party for a handful of people. 
if vou're running short of time 
and are a bit tight on the budget, 
wedding industry consultant 

Vehe r Sarid suggests che эмпи, 
nightclubs over farmhouses as thes 
prov ide most other гус» 15 
part of the package, and come out 
che aper. 1 hat settled, what 


about the décor and themes? 


Say it With Flowers: 


“Floral arrangements are In, and 
one could combine them with lots 
of candles and fabric draping, and 
tree sculpting (decorating trees 
with crystals and mirrors) for that 
surreal look.” says Sarid. “Again, 
the fabric should vary with the 
change in season—use rich 
embroidered fabrics in velvet and 
sann for winters, and opt tor 
bright colours like wine red, sap 
phire blue, i nd rust orange. 

You could even combine 

fabrics like velvet and tissuc 


for a dramatic effect.” 


Light it Up: 


Lighting arrangements make or 


break a venue, and it varies with 
the colours us d. Sarid recom- 
mends amber lights for a white set 
up and natural or a clear vellow 


light for darker colour schemes 


Music & 
Entertainment: 


“Live artists ar the bar, be n flame 
throwers a bortic jugglers, or 
even a live singer at тле јон " 


service area can help set up the 


right mood,” says Dhawan. 


Food for Thought: 


lt you re planning to thron 
small, intimate party for s lect 
people, Sarid thinks it's better to 
opt for restaurants омет caterei 

f restaurants do otter t 
send in some of their own statt fot 
vour party. You can t go wrong 
with the food if it's a place you vi 
tried out bx rore, and it also Wol NS 
if vou'd like it to be a homels 
affair. Five-star restaurants are a 
great opoon, too. “Break thie hut 
fet into To sections, siivecsts 
Dhawan. “This will help accom 
modate the same quantity in tast 
ful servings, and help feed mort 
people more effici пу.” Agam, If 
helps to he season spec INC, when 
one talks of cuisines. “Live cook 
ing stations work tor winters, si 
trv and include teppanyaki, barb 


ques and South American tare їп 
vour menu.” savs Sarid. “Do try a 
food tasting round in advance, If 
the caterers happen to be new 

Che fanev frills are all very we 1А 
bur at the end of the day what 


matters rhe most 15 great Tor Ti Ti 


great company, Sat id sums up 
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Hosting an unforgettable party can either be 

a strenuous exercise or a fun-filled evening to 
look forward to. Adding a personal touch to 
make the evening special is the way to go, says 
Chhaya Momaya. ANAMIKA BUTALIA 


hhaya Momaya is known in the Page 3 circuit as 
a striking yet elegant and soft-spoken personality. 
Those who know Momaya personally acknowl- 
edge her as one of the best hosts Mumbai can boast of. Other 
parties pale in comparison to hers; and why wouldn’t they? 
Where else would you find a quarter of a Chanel perfume 
sprayed around your dining area just to set the mood? 
Momaya is always a step ahead and is full of surprises 
when it comes to hosting. She'll know what her guests enjoy and 
what makes them feel special. Personalising menu cards with the 


names of her guests is unique to Momaya’s parties. When she 


hosted the Canadian Deputy PM’s wife, she etched the names 5 
of her guests using crystals on the glasses—a little memento 
they could take home after a fabulously planned lunch. г 





his isn't the first “special” she's introduced when hosting. 
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Momaya lends some tips on how to play the 
perfect host. 

The first and foremost is to leave party 
planners out of intimate setrings. “Unless you are 
inviting the entire world, you don’t need a party 
planner,” says Momaya. She says catering and 
décor can be handled by professional hands, 
but “the host remains the best judge on matters 
such as knowing what makes your guests feel 
comfortable and special at once.” 

A party should be planned at least a few 
weeks in advance so that all arrangements can 
be in place before the D-day. The key is to know 
who to invite for the kind of party you’re throw- 
ing. When putting a guest list together, Momaya 
suggests bringing together “well-travelled, well- 
read and well-behaved friends”. Such a mix will 
ensure that even the relatively quiet or shy guests 
can keep a stimulating conversation going. Keep 
at bay those who enjoy hearing their own voice. 

To ensure that all your esteemed guests will 
show up at your party, customise the invitations. 
Send a text message requesting your guests to 
block their dates. Follow this informal invitation 
with an elegantly designed invitation card or 
even, a personalised letter at least a week before 
the date. Since RSVP courtesy is uncommon, hosts 
must make it a point to call guests 2-3 days before 
the party. This call can be used to inform guests 
about the other people they'll have the chance to 
interact with; and guests are more likely to 
confirm their attendance over this phone call. 

Zero in on the food and bar arrangements 
along with picking the venue. If the guest list goes 
beyond 20 people, two bars should be set up— 
one for wines and the other for spirits, and 
arrange for good bartenders. Ideal appetisers are a 
mix of cold and dry snacks—perhaps, cold cuts as 
well as some cheese and peanuts. The rule of thumb 
is to either keep the dinner or the snacks light. 

On the day of the party, dress well. If you know 
your guests will be coming in straight from work, dress 
accordingly. The ground rule is to not overdress at your 
own party. F&B caterers should be instructed to not 
hound guests by their service or intrude on conversations. 
“I direct the caterers to float the hors d'oeuvres for 
30 minutes with a break of 15 minutes," says Momaya. 

To ascertain that guests are comfortable, introduce 
them in a complimentary fashion. *Most people are 
terrible at introductions," says Momaya with disbelief, *It 
won't hurt anyone if you make your guests feel special. 
Talk about a good attribute when introducing your guests. 
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It isn't flattery, but your guests are important to you, so go 
that extra mile." She also adds that it helps to be observant. 


When the food and bubbly begin to flow, make sure you 
are always accessible should your guests need anything. 

Momaya feels that the easiest way to ensure that your 
guests are taken care of is to casually nudge them to eat. 
"Saying “You must try the special dish...’ will make guests 
want to indulge themselves," she says. 

^I like to make my guests feel as special as I would in 
their place," says the proud host, Bringing back to light the 
Biblical Golden Rule: Do unto others as you would have 
them do unto you. M 
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It’s tumeless and it’s limited. If vou пе luxurious Dom Perignon Gift Box com 


host INN TEM CNTCTISIVE ENT and { ike У with 1 collection ot 12 bottles of rhe Dom 


pride in every peg he pours, then this , Perignon Vintage 2000. A collector's ttem. 


ма must. Glentiddich 50 Year Old is this gift box contains bottles of the Vintage 


a limited edition released to mark rhe 2000, with a silver label that can be 


single тай SOth year. This limited personalised upon request, 


edition ensures that only 50 | ottles Y Price: Rs 2 lakh 


ire released worldwide each year, р (тога pack of 12: excluding taxes) 


making this a must-have and 
must-save in vour bar. Celentiddich 
$0 YO is а landmark in the distillery’ 


РҮКҮ 31 history: the p: ck wine Т peopl "1 ига, off the 


reflects the heritage and excellence of west coast of Scotland, alwa 


whisky using hand-blown bortles pay heed to age-old island 


decorated im Scortish silver crafted beliefs. Jura Superstition is a 


I» | homas | ALLO, It's inp tribute tO the people, tne 


rinted with William Gram traditions and the mystical 


& Sons’ hallmark and heritage that make Jura isla 


kepi in beautifully hand life unique. Visit the island, 


tirched., leathei bound meci thi people, xph re th 
CSCS. whit h WUT 


IPERSTTI 


inspired by William LE MALT SCOT 
20M THE IS ( 


Past... OF JUST ECE Vours« lia 


bortle and enjoy the spicy a 


Grants personal ledgers 


М it aromas that this Bronz 


Price: £10,000 per bottle i | cle » 4377 \ Award Winning Spirit обе 


| М. " ” Price: Rs 3,600 
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SPECIALS 
FOR THE HOST 


Walking in empty-handed at a party that 

you were invited to weeks in advance is a SUPERSTITION 
Dig no-no. Personalise your gifts or hand 

over one of these precious bottles to let 

your host feel special, too. 





itis known among con- 

isseurs, Glenmorangie- 
mplete with 
‘lenmorangie Original 
nd two tasting tumblers 
sakes for a classy gift. The 
hisky has an elegant and 
oral spirit that is ren 
»wned the world over foi 
rs exquisite finesse and all 
iring complexity; А must 
yave for a whisky lover. 
rice: Rs 8,000 


excluding taxes) 


intage 2000 is a classic 
‘xample of the Dom 
'erignon spirit, but with 
ts own mysterious quality 
ind strong presence. It was 
reated to pray homage го 
ierre Perignon, the monk 
vho was named cellar 
naster at the Abbaye 
lHautvillers in 1668 and 
vhose ambition was to 
‘make the best wine in the 
vorld”. as well as to the 
riginal creation ol 
hampagne. This bubbly 
eveals itself with every sip. 


rice: On request 


Made with the purest water gushing 


irst “luxury vodka” by the renownes 


sroduced entirely in Кау, 


| perfect taste 


Моге the procedure and then filtern 
nsure that Roberto Cavalli V odka ac 


avalli shared the pleasure о! this 4 


ly and friends. Now, in an 


the first distillation phase, 


est travel accessory to 
come from Maison Veuve 
Clicquot, 15 an ideal com- 
pamon он the elobetrot 
rer, The bag's packaging 15 
de SPV Jd tO hold TWO 
specially created 
champagne tlutes, witha 
MEAN ol “ч cllow Label 
Brut” champagne. The 
isothermal lining, keeps thre 
champagne refreshingly 
cool and sparkling. 


Price: On request 


Produced by William 
Grant & Sons | ral, 
Balvenie is a umque range 
of single malts. It is trans 


Ic! red to) port t SKS. Ol 


pipes, which have held tine 


port wines. Phe right 
amount of character ts 
imparted by the port casks 
enhancing and developing 
the single malt, whilst pre 
serving its original charac 
teristics. With fruit) and 
raisin notes, this single 
malt whisky is highly 


recommended. 


Price: Rs 20,700 


nuse of Cavalli's style, he presents Roberto Cavalli Vodka. 


rice: Rs 9,950 
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in а bespoke leather case М 
metallic gold stag crest ts 
Dalmore 40 Year Old. Scots 
distiller Whyte and Mackay 
Glasgow Ltd showcase d this 


whisky as “the best of the best. 


Р A 


Without a doubt, this collection 
1% 4 treasure trove NOt JUSI Is л 
collector s itteni, Dut also tor its 
excellent product heritage and 
history. A true pride to own 

for anyone who has a taste 


for finer things in lite. 


Price: Rs 3 lakh 


‘from the slopes of Monte Rosa. the 

| fashion designer Roberto £ avalli is 
[he alcohol is caretully distilled until ir achieves 
a special copper pot still to com 
w through flakes ot Carrara marble—to 
hieves its absolute purity. For years, 
lelicious ultra premium vodka with fam 


to the sexy woman, the icon and eternal 
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Koh Pha- 
Thailand 


Koh 1 ao ргоу\ ides activities from 


voga to kickboxing, mountain biking 

and so on. But what is peculiar about 

this island is how quiet it gets around 

the full moon. | VETY islander heads 

off to the world famous FullMoon 

Party in Koh Pha-Ngan, the island 

right next to Koh Tao. A popular 

option to avoid being room-less in 

Koh Pha-Ngan ts to actually stay on 

Koh Tao and take the FullMoon | - 

“party boat" which leaves at 6 p.m. KIO ае Janelro, Brazil 

and gets you right to the party beach Rio, South America’s hottest, most-flocked party destination is known for its 
by 7.30 p.m. and stays there to ferry fine restaurants on Rua Dias Ferreira, its cable car ride on Sugarloaf (also 
vou back at 6 a.m. Enjoy the parties known as Pao de Acücar) and its beaches. But Rio comes alive after dark. Bars 
at Koh Pha-Ngan on Christmas day and clubs open only after 1 1p.m. and stay open till dawn. Check out Lapa, 
and New Year's eve. Leblon, and Copacabana tor the best scenes. But the stuff of legends: The 


http://fullmoonparty-thailand.com Copacabana and Ipanema Beaches—they are party places of dreams. 
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So you want to take the long route to the e best year-end parit М 
the world. Here's what you should choose from. ANAMIKA BUTALIA 


ovane , Australia 


“Unusual and spunky” 15 th heme for this 


party season, And that’s what they ri doing in 

Svdnev. The clubs and nightlife are unbeatable; 

the fireworks above the Sydney Harbour ts i | —— 

what most peopl vo to Sydne v for. The d d s ami, USA 

Svdnev Party Bus is known for their bar crawls j Miami Beach and specifically 

and party-hopping but what makes them the image-conscious South 

exceptional is their sen 5 di Miami Beach has a sizzling 

customising year-end parties "IMP os dining and club scene. For thi 

http://www.sydneypartybus.com.au ҺАЙ. i1 j past decade, it has reigned as 

| one of America's party 

capitals. There's much to se 
and do in Miami, but it's 
really all about the part 
dav. sun and sand amid 
scantilv-clad. hard-bodted 
M, ор - ATI nicht. dinine T 
partying imid a mix ot thi 
rich. famous, and fabulous 
| his sprawling, sun-splashed 
playground ts the 


quintessential party capt 1 





» Music 


HE 
OUND 
ILES 


f vou are doing a large bash at a 
armbhouse, hire a professional sound 
system for the party. It doesn't matter 
What sort of music vou listen to, 
ome systems cannot cope with the 
ntense demands of outdoor parties, 
Msn, vou need ro decide “how 
oud” vou wish to be. Too loud and 
ou kill off COnVersarióon, TOO quiet 
ind the party dies. Of course, most 
rofessional sound-equipment rental 
Масе will also throw in a few lights 
o perk things up a bir morc. 

But it should not stop with just the 
sound, you need to get the other 
quipment right as well. A good 
'utdoor party needs a mix. Start-stop 
nusic might work at small gatherings, 
mit we would suggest that vou also 
ure a sound mixer along with a DI. 

A lanaging your Own music is too 
nuch of a chore and this can degener 
ite mto utter chaos if some of vou 
riends are too pushy. The best mixing 
ables nowadays from Numark, 
denon and Pioneer can take inputs 
lirectly from computers and iPods, 
id are quite handy. 

Rentals of sound and light 
‘quipment can cost a lor, starting 
rom as little as Rs 2,500 just for the 

epeakers (we suggest that you spend 
nore and get good speakers rather 
han bad ones) ro upwards of se 
‘ral lakhs tor multiple speakers, 

ights, mixers and amplifiers. And 
he cost of hiring a DJ is over and 
bove that. There are several places 
hat rent out audio equipment, but 
you would be well advised to ask 
your friends who have previously 


ented out equipment. 
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Nothing like music to rock a party 


What sort of system do vou have at 
home? If vou, like many other 
people, just have an iPod and a pair 
of great headphones, vou can't just 
pass that around, even though we 


know of people who have. Here are a 


Philips’ 
Ambisound 
Soundbar 


tew things, other than passing an 
iPod around, that you should nor do. 
Your computer speakers might be 
sufficient to watch YouTube clips, 
but unless you have a decent set of 
external computer speakers—Hnosi 
(BOSE MusicMonitor cost Rs 23.500 


approx.) and Altec Lansing 





There are literally thousands of 
iPod docks available in the market 
todav. There are good iPod docks, 
h id Ve Ti lon ks and ibsolutelhs 
terribli iPod dox ks. There arg so 
тапу that we don’t even know 
how many there are, leave alone 
having heard of them at all. There 
ire different types of Docks- 
7 1l [0 ks stk h I^ the IBI 
OnStage., which are great for 
smaller rooms but may not work 
well in indoor-partv environments. 
There are a few that are very 
рем 76. though, the BOS SoundDock 
series, Which range from Rs 14,500 
(SoundDock Classic) to Rs 40.500 
(SoundDock X). There ts also Altec 
| nsing s In Mott п rane 
starting at Rs 7,500 
ns (InMotion Classic) 
to Rs 15,000 
(InMotion Mix). 
[here are also 
great docks from 
IBL, Denon and 


Onkvo. 


Silly question, 


(Expr ТИТ 
repens - Numark Mixing table 
Classic Rs 4.000) Е 


make some wood 


isn't it? 
Obviously, you 
should. We 


M ould suggest 


SCOTS don't bat hic | 


really to throw a party, 


Chances are that von that vou visit a 


DVD plaver can play baci ХХ ENSA high-end audio-equip 


digital audio files, but unless vou ment vendor before vou make any 


have something like Philips purchase as well as pick up a copy 


\mbisound Soundbar (Philips of What Hi-Fi? India. Speakers do 
HTS 100 Rs 40.000 i \s tor Homie Theatre not "have" to be expensive, though. 
approx.) don’t depend on vour ТА stems. thev actually work well in While post or Infinity systems can 


tor really wood sound. Particularly, movie environment bur for cost an arm and a leg, there are af- 


Hat-panel TVs which, because of Г ООШ lio, we would sug tordable speakers available trom 


ti Onkyo and IBL. However. vou 


ti CII Rn R (2! cle pth | vers thine 


that makes them sexy—also lacl should also invest in a good compo- 


"TITIO " TTT РЕМЕТ ТЕТТИН ҮЛҮЛ НҮ?" n 








Eat, Drink, Party 


GREAT DEALS 


During the final days of December, if you find yourself in either 
Delhi or Mumbai, these are some events you must check out. 
ANUMEHA CHATURVED! AND ANAMIKA BUTALIA 


New Delhi 

The Degustation Menu 

at The Lodhi at The Aman 

Sample a five-course Champagne and tex- 
tures degustation menu especially prepared 
by Chef Jonay Armas Armas at The Lodhi, 


every Thursday, Friday and Saturday 
ADDRESS: The Aman, Lodhi Road, New 
Delhi. Contact: 011-43633412 


Madhatter's New Year's Eve Ball 

at Tabula Rasa 

"Anything you trust, but a hat's a must." 
The line defines the dress code and the 
theme for the Madhatters New Year's Eve 
Ball at Tabula Rasa. DJs will belt out 
Bollywood, hip-hop and retro numbers 
while fire jugglers keep you amused 
ADDRESS: Square One Designer Arcade, 
C-2, Saket District Centre, New Delhi. 
Contact: 011-29561666 


Winterfest at Manre 

Manre celebrates a month-long gourmet 
festival through December, Winterfest—a 
voyage across the Mediterranean. 
ADDRESS: MGF Metropolitan Mall, Saket, 
New Delhi. Contact: 011-40668888 


Christmas Buffet at Crowne Plaza 
Today Gurgaon 

Indulge in a lavish Christmas buffet 
brunch at Crowne Plaza Today Gurgaon 
with traditional roast turkey, Italian 
antipasti, San Danielle ham, and your 
choice of wine or champagne. 

ADDRESS: Crowne Plaza Today Gurgaon, 
Sector 29, National Highway 8, Gurgaon. 
` Contact: Monika +919899839003 


The Christmas Menu at 
La Piazza at The Hyatt 
Prepared to perfection by La Piazaa's 


The Aman. New Delhi 





Italian Chef Alessandro and his culi- 
nary team, each course of this special 
Christmas menu will be paired with a 
magnificent selection of fine wines. 
ADDRESS: Bhikaji Cama Place, Ring 
Road, New Delhi. Contact: 011- 
66771310 


Mumbai 

Christmas Eve dinner 

at Frangipani, Trident 

Begin the season's celebrations with 
a divine Christmas eve dinner at the 
Mediterranean restaurant, Frangipani. 
ADDRESS: Trident, Nariman Point, 
Mumbai-400021; Tel: 022-66326330 


X'mas Family brunch at Café Prato, 
Four Seasons Hotel 

Café Prato at Four Seasons' Hotel is 
hosting a traditional brunch buffet on 


Christmas Day with a selection of 
turkey and all the trimmings 
accompanied by European delicacies. 
Dress: Smart casual; Reservations 
recommended 

ADDRESS: Café Prato, Four Seasons 
Hotel, 114, Dr E Moses Road, Worli, 
Mumbai-400018; Tel: (Festive Desk) 
022- 24818121 - Extn: 1421: 
Www.fourseasons.com/mumnoai 


Christmas goodies at 

The Bakery, Hyatt Regency 
Celebrate Christmas the traditional 
Way as you spoil yourself with 
authentic preparations of the 
Christmas pudding, Dundee Cake and 
an exquisite selection of chocolates, 
patisseries and several more goodies 
at The Bakery 

ADDRESS: Hyatt Regency Mumbai, 
Sahar Airport Road, Andheri (east), 
Mumbai-400099; Tel: 022-66961234; 
www.mumbai.regency.hyatt.com 


New Year's Eve at China House 
Lounge, Grand Hyatt 

China House Lounge will be recreating 
the theme of rhinestones, feathers and 
life with special cocktails stirred to 
perfection by award winning 
bartenders. 

ADDRESS: Grand Hyatt Mumbai, Off 
Western Express Highway, Santacruz 
(east), Mumbai-400055; 

Tel: 022-6676- 1234; 
mumbai.grand.hyatt.com 


New Year's Eve sit-down dinner 

at San Qi, Four Seasons 

If you prefer a sit-down dinner, head 
to San Qi for a high-energy celebration 
and creative Asian cuisine in San Qi's 
amphitheatre of food featuring master 
chefs from China, Thailand, India and 
Japan. 

Dress: Smart casual; 

ADDRESS: San Qi, Four Seasons Hotel, 
114 Dr E Moses Road, Worli, Mumbai- 
400018; Tel: (Festive Desk) 022- 
24818121 - Extn: 1421; 
www.fourseasons.com/mumbai 
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You Know You апі ¢o 


1: A nilgai cal! seeks succour 
while 5 чропег keeps a lookout 


Collective 


Even if tiger sightings are low, Sariska 
remains a fascinating wildlife reserve. 
PHOTOS: SHEKHAR GHOSH 

TEXT: BIBEK BHATTACHARY? 





CALE 
PHOTO FEATURI 


піп" thi ugi Ih ) { cp indergrowth of the forest 


гоп nearby IS getting a much-needed makeover. It will be unveiled as a heritage property 
Lommonweaitn Games 
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4, 5 & 6: Vangarh near Sariska was a bu: 


Struck down by a curse. All that remains 


to colourful int ais and ап army of | nour 





Escape 


OFFBEAT 





e 


ntil you actually spot the 
small board that points 
to the entrance of the 
Bison, vou wonder when 
your drive is going to 
end. Five hours out of 
Bangalore and 90 minutes from the 
tourist town of Mysore, lies naturalist 
Saad Bin Jung's latest venture. Spread 
across 12 acres on the banks of the 
Kabini river, this getaway offers the 
well-heeled traveller a break from the 
confines of the urban jungle. The 
Bison is located 30 minutes away 
trom the more popular resorts owned 
by the likes of Jungle Lodges and 
Resorts and Cicada, for years the pre- 
terred escape from Bangalore and 
much of urban India. 

We set out from Bangalore early 
on a Saturday morning, under over- 
cast skies, misty rain and a chilling 
wind. By the time we hit the Mysore 


road, traffic was already building. 
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After a short break for breakfast on 
the highway, we turned off the 
Bangalore-Mysore road and on to the 
Ring Road. If you’re driving down, 
look—or ask often—for the road to 
the Nagarhole forests. After a while, 
signboards are hard to find and a 
wrong turn can see you racing into 
the Hebbal Industrial Estate. 
Towards the end of the drive, the 
road crumbles into a barely drivable 
cart track and our pace is reduced to 
a crawl. A few kilometres later, the 
road forks, with one split taking you 
to the popular—and crowded— 
Jungle Lodges, Cicada and Orange 
County and the other to the Bison. 

For 20 years, Saad and his wife 
Sangeeta—who personally welcome 
guests to the Bison—have run tempo- 
rary fishing camps and retreats around 
Bandipur, Kabini and Mekedaaru 
(literally goat's step) across Karnataka 
and Tamil Nadu. Now they have 
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Tharea has a large 
number of bisons, 
after which the 
camp is named 
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scaled up their experiences and 
graduated from rudimentary 
accommodation to luxury 
tents. The Bison has seven tents 
and one loft and plans are 
afoot to build another couple 
of tents to meet growing 
demand. Each of the tents has 
a large four-poster bed, dress- 
ing table and an astonishingly 
large ensuite bathroom. In 
keeping with the rustic feel of 
the place, the power is turned 
on only once the sun sets. After 
dark, the path from the main lobby 

to the tents is lit up by conventional 
lamps, adding to the ambience. 

We arrived at the Bison just in 
time for lunch. Already, several 
tourists had arrived and they set off 
for a walk into the jungle. We opted 
to head for the dining room in- 
stead—a handful of tables with a 
breathtaking view—and opted for a 
leisurely lunch. Meals at the Bison 
are wholesome-—roti, dal and 
chaawal—rather than fancy. Bison 
also has a small bar overlooking the 
backwaters, where you can spend a 
quiet evening. The beverage menu is 
limited to some mid-market wine, 
whiskey, vodka and beer, but that's 
plenty in a forest retreat. Lunch is 
where you get to meet other guests— 


in our case mid-level corporate guys, 
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A quaint wash basin in one of the tents at the Bison camp 


a group of young foreigners and a 
noisy bunch of school kids—and 
discuss your plans for the weekend. 
"We don't want the adrenaline junkie 
visiting us," Saad told us over coffee 
after a leisurely lunch. “We want 
someone who can spend two days 
quietly without demanding attention 
and a stream of activities." 

We decided to go on the after- 
noon safari, with Saad initially 
playing guide and later taking to the 
wheel himself. To try to beat the 
rush from neighbouring resorts, we 
set off early and were rewarded with 
a rare sighting of not one but two 
full-grown tuskers. On these trips, 
Saad bubbles over with anecdotes, 
talking of his association with top 
cricketers, the lack of co-ordination 
between government departments 





and resort owners and tons of 
trivia on the animal kingdom. 
Unfortunately, the driving rain 
that accompanied us from 
Bangalore forced us to aban- 
don our outdoor perch and 
huddle inside the jeep, bring- 
ing a premature end to the 
safari. With over 100 species 
of mammals, 350 birds, 80 
reptiles, 39 fish, 31 amphib- 
ians, 60 reptiles and 316 
butterflies, present in the 
Nilgiris Biosphere—of which 
Kabini constitutes a small fraction— 
you are guaranteed to come across a 
wide variety of animals. 

The rain however provided an 
excellent backdrop later that 
evening, when Saad played host— 
changing from his usual dress of 
khakis into a kurta and a warm 
wraparound. While champagne was 
uncorked to celebrate a guest's 18th 
birthday, the others preferred to 
unwind over a relaxed cocktail and 
appetisers. The persistent rain and a 
light mist in the background pro- 
vided a great backdrop for a stress- 
free evening. While most guests 
preferred to hit the sack after 
dinner, we'd also recommend a late 
night stroll or a quiet night on the 
sit-out. After all, its back to the 
concrete jungle the next morning. M 


€ WHERE TO STAY: 

Gundathur village, Nisana Hobli, 
HD Kote taluk, Mysore District, 
Karnataka, 
kabinitentedcamp@gmail.com 
Contact: Shambu 919901667519, 
Swamy 919008648714 

@ HOW MUCH: Rs 4,700 onwards 
per tent 


€ WHEN TO GO: 
August-September; 
November-February 


The aesthetically designed reception and 
hall of the Bison camp 








No oh [^ үе yer Price (Rs) Savings (2) You Pay (Rs.) 
2400 30% 1680 
1200 25% 900 
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The magazine men live by 
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ikhil and Neue decided to tie tie ШШ: after a See 
f courtship. Among other plans, they needed to make - 


accommodation arrangements for relatives as the 
wedding was to be held at Bangalore. After scouting 
unsuccessfully for hotels that met their requirement, they 


their budget but also allowed for the guests a more homely 
environment. "It was a great decision in retrospect as all our 
| relatives were well taken care of and it was friendly on our 
pockets as well," explains the couple. This i is not a case in 


isolation. Increasingly, serviced apartments are a trend that 


seems to be firmly catching on in metros today. Also there is 


a a 2 expansion being seen in Tier 2 cities as well and this could 
4 well be the future of how young India chooses to stay while 


traveling. 

For the uninitiated, a service apartment is a fully furnished 
apartment done up in elegant, contemporary and tasteful 
tones, Amenities include - round-the-clock security, power 


f backup, leisure activities, housekeeping services, home 
appliances, kitchen needs and toilet accessories among - 


several others. This concept has caught on not just the fancy 
of realty majors but hospitality bigwigs as well. Increasingly 


. base but also the organization' s bottom line. In the context of 


- Slowdown in the economy and cost cutting measures being - 


industry though in its nascent stage is poised for big. growth. 
Another factor that holds this concept in good stead is that 
these properties are located in central areas within the: city 


and are accessible to all the important landmarks in the city.. 
In fact serviced apartments are also contributing to the 
increased buoyancy in the real estate. sector. Expatriates 


and well-heeled tourists are increasingly patronizing this form 


of accommodation that makes it an attractive option. It is 


however advisable that while booking one is aware about 








, Bangalore, about 8 years ago. The idea was to offer comfortable living 
Fin fy fo furnished Гарика for travelers. tt provides guests the same 
s as they tel - at lower rates, for larger spaces. The 
ition in comparison to hotel suites 
re traveler alike. These properties are 


| Bec: Group pioneered the concent if Service Residences in - 










appeals to үз | 


i кенин managed b by j Brigade H Hospitality, a wholly owned subsidiary of 


and two little chil 


makes economic sense. In fact 


^od T the. brigade бир. Brigade Hospital's abil liy to identity gust needs and 
 — tater to specific requirements makes visitors feel at home. Over the years, 





what charges are inclusive and what is excluded. Normally & 
most apartments. offer complimentary services like 
breakfast. 


. THEPLUSES 


finally opted for serviced apartments as they not only fitted in. Serviced apartments offer several advantages over hotels. 


Serviced residences offer both the space and comfort of a _ | 


private apartment as well as the services of a top-rated hotel. 


The biggest plus is the space. While regular hotels come only $ 
with the bedroom, a serviced residence has a separate living 
area, bedroom(s) anda fully equipped kitchen. Something 
Priya Khanna fo dvery helpful when traveling with her family 
| à le needed space for the two kids to 
move around and the first choice was serviced apartments as | 
the kitchen also helped especíally for the younger one's food 
needs," she says. Another plus is that this is ideal for long 






stays and is. typically preferred by corporates as the first E 


choice for their employees - during travel. As these 
apartments are typically 40-509 cheaper than a hotel, it also 
t most residences offer bulk 
discounts on their. rack rates when the duration of the stay in 
long (typically over a month). Serviced apartments today are 





the trend i is leaning towards offering professionally managed ۴ keen to develop on. the. positive sentiment and interest and 


residences that add value not just to the potential customer Sek to offer amenities akin to hotels. Several of these offer 


_add-ons like spas and in house restaurants to improve the 
-guest experience. Some other value added services offered | 


adopted, serviced apartments offer a viable yet comfortable _. include things like onsite convenience stores, food deli ivery, 


option for accommodation. Experts are of the view thatthe -` | 
` concierge services and offering a fully equipped business li 


transportation service, laundry/ dry: cleaning services, - 


center. 


The large number of serviced apartments in the city is all set 
to only increases with a whole new bunch of players entering 
the market with new properties. In all it is safe to say that 
Serviced apartments are poised to bring in a plethora of 
Opportunities in the real estate sector for prospective - 
investors in Bangalore. So on your next holiday look no 
further ~ serviced De ne are available — at your service! 






Brigade Homestead has had a steady flow of many happy guests, who have 
enjoyed the privacy, flexibility and comfort we offer, | Г 


. Today with an inventory of over 200 apartments i in prime locations "dn M 
Bangalore, Brigade Homestead has moved to the next level—with the - - 


addition of Mercure Homestead Residences, managed by Accor, the French 


hospitality giant. With 126 luxury suites, Mercure Homestead Residences B s | 


features 2 restaurants— "12" Main" and "By the Blue" ldeal for long stays, .| 


Mercure Homestead Residences. offers the perfect blend of business’ $ 


convenience and leisure, with a gymnasium, swimming pool and day зра. га ; 
We warmly invite you to step into Brigado Homestead today. L 
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“Every day is a journey, and the journey itself is home. 


—Matuso Basho 





Presenting 
—3rigade Homestead Serviced Residences 
Your home away from home 


Spacious studio, 1-, 2- & 3-bedroom apartments 
Fully furnished and air-conditioned 
Well equipped kitchenettes 
Cozy rooftop lounge * Meeting space 
Complimentary breakfast 


Personalised assistance 


LOCATIONS IN BANGALORE 
LAVELLE ROAD * JAYANAGAR— ASHOKA PILLAR 
JAYANAGAR—8TH BLOCK * KORAMANGALA 





NTAtT us: +91-99723 05352, +91-80-2657 8020 


BRIGADE 
Rc ahomesteadbangalore.com * homesteadbangalore.com homestead 
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! dee Shilton R Residence a › пъ Bein і away from dea to 
the large. numbers . of Corporate guests requiring | 
accommodation he lohgte term basis. Мо 


ng in 2005, thes Shilton Broun of 
n can offer. four. varied 


E | 15: e added advantage’ of: à à fuly e реро 
| kitchenette. Its location just off MG Road has proved to be 
ideal for the tourist or corporate traveller wm to be in the 

city centre. 


. Shilton Tranquil: The 20 n room Bed & Breakfast hotel is 

. located in the: quiet yet central residential locality of Aga 
\bbas Ali Road which: s some of the old world charm 

f of Bangalore. Modern interio and décor were a deliberate 
change from the more classical ambience of Shilton Suites. 


Shilton Residence is a very special boutique Bed & Breakfast 









ed, the leading hospitality chain 
rvice apartments- Royal Orchid 
and Royal Orchid Golden Suites in 





B Кк V Suites i in Bangalore 
Pune. | 
The concept of. Serviced Apartments i is still at an emerging 
stage in India but the response has been encouraging mainly 
because they are comparatively cheaper than hotels and 

| тоге homely in nature for extended stays. 





lobal tr traveller whói isat the 
same time unwilling to compromise on quality . The group's 
website www.shiltonhotels.com gives details and information 
regarding all facilities and services offered by Shilton Hotels. 


necessity for t te value: conscious g 


No matter the length of your stay or where you wish to stay, 
we have a plethora of options for your choice, not only in 
terms of location but also in terms of room type, ambience 
and pricing. All this backed with warmly courteous hospitality 
and truly professional service make Shilton Hotels "Your Kind 
Of Place" 


Б Royal Orchid Hotels has developed a brand of extended stay 
ments called Royal Orchid Suites. The 88 





4-star service apartr 





room Royal Orchid Suites Bangalore is located in the heart of | 


Whitefield and is close to all important IT parks, whereas 71 


rooms Royal Orchid Golden Suites is located at Pune's most | 


upcoming location andi is just 7 kms away from the Airport. 


Royal Orchid Suites. provides full service accommodations, ; 
designed to meet the requirements of all business travellers - i 
whether individual executives or larger groups. The suites are > 


equipped with all modern facilities like Wi-Fi, conference halls, 
business centre, and also leisure options like the lounge bar, 







all Day Dining Restaurant & Café, swimming pool, gym, health 


club and squash courts to perfectly balance the work- М 
the contemporary business traveller. Е. 


Comfort & Luxury 
al 
_Your Kind of Place 


eT ete NE 


SHILTON RESIDENCE SHILTON TRANQUIL 
Indiranagar, off 100 Ft Road Aga Abbas Ali Road, off M.G Road 


SHILTON ROYALE SHILTON SUITES 
Koramangala Inner Ring Road Ulsoor, off M.G Road your + 
www.shiltonhotels.com , sales@shiltonhotels.com , Ph: 080 4060 7777 
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The exercise form, promising а multitude 
of benefits, has the biggies PRN, 
ANUMEHA CHATURVEDI | 


internationally acclaimed Pilates instructors . 
ivana Daniell (standing) and Katrina 
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“In 10 sessions, you will feel the 
difference. In 20 sessions, you 

will see the difference, and in 30 
sessions, you will have a new body." 


Joseph Pilates 


ilates, a physical fitness form 
developed in the early 20th 
century by Joseph Pilates, 
and now all the rage in 
Hollywood, claims to dev- 
elop the body uniformly, corrects 
wrong postures and restores physical 
vitality. Having found converts in the 
likes of Madonna, Oprah Winfrey, 
and Uma Thurman, it finally gains a 
solid presence in India, thanks to two 
new fitness studios—one at The 
Aman, New Delhi, and the other at 
Gold’s Gym, Mumbai. The exercise 
method is designed to elongate, 
strengthen and restore the body’s bal- 
ance; and since no two bodies are the 
same, both the studios have created a 
comprehensive exercise programme 
for the clients, specifically based upon 
an anatomical understanding of the 
body’s muscular and skeletal systems. 
Internationally acclaimed Pilates 
instructors Ivana Daniell and Katrina 
have conceptualised the postural 
assessment programme at The Aman. 
“Га say the programme is a must for 
all. It's like going to a tailor,” says 
Daniell, boasting clients like Sting and 
Prince Andrew. “You'll have to get 
measured by a tailor to get your 
clothes stitched, so the same should 
apply to exercises and your body.” 
Her 55-minute assessment pro- 
gramme is open to anyone who wants 
a professional and objective assess- 
ment of their body’s movement and 
advice on how to get optimum results 
from their fitness regime. The 
Postural Assessment involves a thor- 
ough step-by-step examination to 
determine any pathological or pos- 
tural problems. The client’s physical 
history is discussed as well as his/her 
fitness and wellness goals. The exer- 
cises are recommended only after 
a comprehensive study of the body, 
analysing the existing alignment and 


efficiency of movement, especially 
through shoulders, spine, pelvis 
and hips. 

Daniell considers Pilates to be a 
part of intelligent movement therapy 
and regards all her trainers as educa- 
tors, not instructors. “The movement 
techniques are based on scientific 
principles familiar to rehabilitation 
and fitness professionals, and Katrina 
Comel, the Pilates trainer at The 
Aman, comes from Pilates Polestar, 
the most recognised organisation in 
Pilates.” She says the beauty of the 
form lies in its ability to offer some- 
thing to everyone. “From a desk- 
bound executive suffering from a 
shoulder pain to a champion triath- 
lete, the exercises are adapted for 
one and all.” 

Now if you’re wondering if all the 
action and benefits are for Delhi, then 
you couldn’t be more wrong. The 
country’s first Stott Pilates studio has 
come up at Gold’s Gym, Mumbai. 
“Stott Pilates is a contemporary ver- 
sion of the original exercise method 
and the exercises lay greater emphasis 
on scapular stabilisation,” says Samir 





Purohit, owner, Multi-Trading 
Company, and the brain behind the 
studio, The Stott Pilates exercises are 
designed to promote the natural 
curves of the spine and rebalance the 
muscles around the joints. The move- 
ments build core strength and stabil- 
ity, improve muscular balance and 
strength and increase flexibility, bal- 
ance and coordination. “As opposed 
to weight training, Pilates is three- 
dimensional. The exercises can 

be performed using all movement 
planes,” says Purohit. “The move- 
ments are gentle and controlled, with 
no jarring actions, and with an expe- 
rienced instructor and a series of 
movements, you can modify and 
change exercises to challenge your 
abilities, and monitor improvements,” 
he adds. 

With the benefits of Pilates, and 
qualified “educators” by your side, 
there’s little reason why you shouldn’t 
give either of these two a try. M 


The Pilates programmes are being 


offered at The Aman, New Delhi, 
and Gold’s Gym, Mumbai 
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QUESTIONNAIRE 


Daughter of Nobel Laureate Amartya Sen, actor Nandana Sen likes making: 


the first move and believes it’s humour that adds to a man’s sex appeal. 








What do you like most about men? 
The fact that they are driven by 
their hormones. 


What do you like least about men? 
The fact that they are driven by 
their hormones. 


Which country has the hottest men? 
India, the US, and Spain. 


Daniel Craig or Hugh Grant? 
Hugh Grant, for sure. Gotta have a 
sense of humour to have sex appeal! 


What's a good approach for a girl like you 
Probably a conversation about poetry, 
world cinema, or political/social issues. 
Wow, 1 guess I'm a little difficult that way. 
It takes some perseverance (and a bit of 
research) to get my attention. 


How should a girl approach a guy she like 
at the office? 

Isnt the direct approach always the best, 
in any situation? If | were unattached and 
liked a guy, | wouldn't waste any time 
asking him out. 


What should men have learnt about 
women by now? 

That we prefer being pampered by a man's 
true attention rather than by material eift« 
And without sounding preachy but going by 
the worldwide figures of assault on women 
| must say that men need to learn that a 
woman saying no means NO, not yes. 


What is your stand on pre-marital sex? 
My stand on any kind of sex is the same. 
Be SAFE. 


What constitutes a healthy sex life? 
Being truly tuned into all of each other's 
desires, physical and emotional. 


When is an affair permissible? 

| have no clue. I've never had one. But | 
wouldn't be moralistic enough to pass 
judgement either way. We never know wf 
another person is going through, do we? | 


AS TOLD TO ANAMIKA BUTAL! 
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See what's new at KOHLER co. in 


Rêve.. Ensemble 
Encounter the new Réve Ensemble, a balanee between modern functionality 
Simplicity and warmth. Pair with Oblo faucetty for distinctive, graceful stý و‎ 
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